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WHAT'S COOKING 


BARBARA PEZARO 


-ASE SUPPORT OUR GENEROUS SPONSORS 


Published by Glendale Home For Jewish Handicapped (WO 2037), 
P.O. Box 40, Bergvliet, Cape. 
Printed by Cape Printing & Litho Works, Observatory, Cape. 


I am proud to be associated with an Organisation as worthy as 
Glendale, and wish them every success with this book. 

Thanks must go to Myra Swersky who willingly gave many ‘jours 
of her time, typing the recipes. 

Always in the background has been my friend and associate, “essa 
Finder, who helped me compile this book, and I would liis to 
take this opportunity of conveying to her my thanks for making 
"What's Cookizig" a reality. 


BARBARA PEZARO. 


FOREWORD 


The story is told of a beggar, who knocked on the door of an ex- 
tremely poor woman, begging for a meal. 


"I would like to help you” said she “But quite honestly, I haven't 
anything to give you." 


*Have you a stone?" he asked. 


"Yes" she replied. 


"Well, let's get to work then. Give me a pot of water and let us 
put the stone in the pot. A potato — you've got? A carrot, a piece 
f cabbage... 2" 
imately, they gathered together sufficient to make a big pot 
soup and I am quite sure that the recipes in this delightful and 
very useful publication will taste as good to you as did the soup 
› the beggar and the old lady. 


This parable however, is typical of the establishment of Glendale 

Home for Jewish Handicapped, which had its humble 
beginnings from “only a stone” and today it boasts of fine build- 
ings that have been moulded into a true Jewish Home for all the 
children who are happily housed there. 


But without the assistance — nay, dedication — of the very men 
and woman who have come forward, voluntarily, to help raise the 
ever-needed finance required to run this wonderful Home, Glen- 
dale would still be just a plain pot of water. 


The publication of this Cookery Book, the proceeds of which will 
be donated to Glendale, is but another example of their fine and 
unselfish work and, on behalf of the "children", my Committee 
wishes to express its appreciation and thanks to the band of work- 
ers, who are responsible for its compilation and collation of all 


the advertisements and sponsorships which have made this issue 
possible. 


S. H. HURWITZ 
CHAIRMAN. 


CONVERSION TABLE 


FOR METRIC CONVERSION OF WEIGHTS SEE LAST PAGE OF THE BOOK 


120 — 135 d 
150 — 165 
175 — 190 
205 — 220 
230 — 245 
260 — 275 
Boiling 
Boiling 


1 pint = 
4 pint = 
1 pint - 
1 pint - 
| quart - 


E 


1 Cup butter 


TEMPERATURE 
egrees с 250 — 275 degree F. 
DEO 300—325 ,, Е. 
С 350 — 375 , Е. 
» ie 400 — 425 ,, Е. 
Saale 450—475 , F 
DUIS 500 — 525 Е 
point 100 degrees Сепїтїрга‹ © 
point 212 degrees Fahren: i 
MASS AND LIQUID 
125m1 1 teaspoon 5ml 
250ml 2 teaspoons 10ml 
375ml | tablespoo: = 12,5ml 
500m1 4 сир 65ml 
1 litre 1 cup = 80ml 
4 cup = 125ml 
2 Level tablespoons sugar ... ... ... ... ... ... ... 30g 
fA SUERTE C d 
ЙПойг ... -—-———- ПР 
Oll О ese eee Ito eee! eR 
CORO CREER Uo ОНЫ 
e 198g 
IEGHDEBIOURD ОКЕ E - 510 
113g 
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NOTE: 


Temperatures other than those marked are in degrees Fahrenheit. 
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and Sweet 
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ASK YOUR GROCER FOR .. . 


Carnation 


Sea Foods 


DISTRIBUTED BY 
MAYFAIR FOODS (PTY) LTD. 


P.O. Box 783 — CAPE TOWN. 


BEFORES, HORS D'ORUVRES AND SNACKS 


ANTIPASTA 
L'OIGNONS ORIENTALE 
Thank you Mimi Mercorio for these delightful recipes. 


2lbs small onions (100g) Method: 


1 pint water (500ml) : > ; : 
1 pint white vinegar (250ml) Combine all ingredients in saucepan 


5ох. sugar (150g) and simmer approximately 45 minutes. 
5oz. sultanas (150g) 
4 tablespoons tomato 
Concentrate 
salt 
4 Tabiezpoons olive oil 
freshly ground black 
Pepper 
Czveine Pepper 


MARINATED MUSHROMS 


2ib burton mushrooms Method: 


i Я] Trim and wash mushrooms. Place in 
x dale 70 saucepan with cold water, lemon juice 
and salt to taste. Bring gently to the 


Mon m 
densi ive cae eh boil Lower heat and simmer for 10 


A cows жае: minutes. Strain and place blanched 
sprig of thyme mushrooms in shallow earthenware 

2 sprigs parsley dish. Combine remaining ingredients in 

1 bay leaf enamel or stainless steel pot. Bring to 

4—6 Peppercorns boil, lower heat and simmer 20 min- 

12 coriander seeds utes. Pour marinade over mushrooms 

and refrigerate for 24 hours. 
BEAN SALAD 
Method: 


Use only stringless young green beans. Boil until just tender in 
salted water. Drain and refresh. Season with salt and pepper and 
slices of garlic (remove before serving) and Epic oil. Toss and 
leave to cool. 


ARTICHOKE SALAD 


Method: 


Drain and cut hearts in half or quarters depending on size. Lay in 
dish. Sprinkle with fresh or dried oregano, a few slices of garlic 
(remove before serving) and freshly ground black pepper. For the 
dressing use a little of the juice from the artichokes, Epic oil and a 
little lemon juice or vinegar. Add salt and shake well to mix. Pour 
over. Cover and refrigerate. This will benefit from being made 
the day before. 7 
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WITH COMPLIMENTS AND GOOD WISHES 


MONTAYS 


Furnishers 


Your Ingredients cost less at CHECKERS. 
CREAMY KIPPERED EGGS 


Ideal for a Light Supper. 


6 hard-boiled eggs 

À cup mashed cooked 
kipper 

2—3 Tablespoons cream 
Pepper 

TOPPING. 

2 Tablespoons butter 

2 Tablespoons Snowflake 
flour 

14 cups milk 

1 cup cream 
Salt and Pepper 

6 large mushrooms, sliced 

i cup butter 

1 cup grated Parmesan 
cheese 

2 Tablespoons melted butter 

+ Tezspoon Paprika 


EGG & OLIVES 


12 hard-boiled eggs 

4+ cup butter 

4 cup diced celery 

} cup diced pimiento- 
stuffed olives 

2 Tablespoons minced onion 
Salt and Pepper 


PEPPERS 


Method: 


Method: Halve eggs lengthwise and 
remove the yolks, reserving the whites. 
Force yolks through a sieve. Combine 
them with kipper, cream and pepper to 
taste. Fill the reserved whites with the 
yolk mixture, doming it, and put them 
in a buttered gratin dish just large 
enough to hold them. 


In a saucepan melt butter, add Snow- 
flake Flour and cook roux over low 
heat, stirring for approximately 3 min. 
Remove pan from heat and pour in 
milk and cream, both scalded, stirring 
well with a whisk until mixture is 
smooth. Add salt and pepper and sim- 
mer sauce, stirring occasionally for 10 
minutes. 


In a small skillet saute mushrooms in 
butter. Season and stir into sauce. 
Pour over eggs. Sprinkle with parme- 
san cheese, melted butter and paprika. 
Bake at 450°F (230°C) for approxima- 
tely 8 — 10 minutes, or until sauce is 
bubbling and golden. 


Mash eggs and butter with a potato 
masher until they are coarsely chopped 
Stir in rest of ingredients. Mound on to 
plate and mould into desired shape. 
Garnish. 


Wipe peppers and place on baking tin. Grill turning frequently 
until they are charred on all sides. Wrap up well in newspaper 
and set aside, for 15 minutes. Remove peel and pips. Cut into thin 
strips. Pour over either a weli flavoured French dressing or season 
with salt and pepper, slices of garlic and Epic oil. This will bene- 
fit from standing for a few hours. 
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CAPE 


TRAMWAYS 


Your Ingredients cost less at CHECKERS. 


TOMATOES 
Method: 


Use fresh firm ripe tomatoes. Cut into slices or quarters. Put into 
dish with salt and pepper and sprinkle over origanum, dried or 
fresh. Add slices of garlic (remove before serving). Lastly add Epic 
oil (either olive or ordinary) and refrigerate for a few hours. 


PICKLED FRANKFURTERS 


24 cups water 

11 cups white vinegar 

2 Tablespoons sugar 

14 teaspoons salt 

20 Pepper corns 

16 whole allspice 

1.16. (750g) frankfurters 
2 large onions 


Method: In а saucepan combine 
water, vinegar, sugar, salt, pepper corns 
and allspice. Bring the mixture to a 
boil, reduce the heat and simmer it for 
10 minutes. 


Let the marinade cool until it is luke- 
warm. 

Slice the sausages іп 1" (icm) slices. 
Cut the onions into thin slices and 
separate the rings. 

In a large glass jar arrange alternate 
layers of the sausages and onion rings. 
Pour in the marinade. Seal jars and 
use after three days. 

This keeps for about 3 weeks in the 
fridge. 


MUSHROOM-FILLED ROLLS 


2 Ib. (1 kg) Mushrooms 

2 large onions, sliced 

| cup milk 

| cup cream 

1 Tablespoon Maizena 

2 ozs. (60 gm) butter 
Salt and Pepper 

å cup sherry 

1—2 teaspoons sugar 
Cheese 


Method: Brown onions in butter. 
Season. Add sliced mushrooms. Mix 
maizena with milk, add cream and add 
to mushroom mixture. 


Add sherry, sugar and season to taste. 
(These freeze well.) 

Cut off tip of small round rolls. Scoop 
out bread with a teaspoon. Fill with 
mushroom filling. 

Sprinkle each roll with a little Parme- 
san cheese, 

Place on a flat ovenproof serving dish 
and put into a slow oven to warm. 
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BEST WISHES FROM 


HIGHLANDS 


GROUP 


OF GLENDALE 


Your Ingredients cost less at CHECKERS. 


MARINATED KIPPERS 


2 large kippers 
1 large onion 


About Àj pint (250ml) 
olive oil 


Method: 
Cover kippers with chopped onion, 
pour the oil over the  kippers. 


Season with a little black pepper. If 
you find olive oil too rich, salad oil 
will do. 

Place in a china dish with a tight fitting 
lid and marinade for 2 weeks or more. 


SURPRISE RICE CROQUETTES 


2 cups cooked rice 
4 cup grated cheese 
(parmesan) 
egg, well beaten 
2 Teaspoons Prepared 
mustard 

Salt and Pepper 
Tablespoon melted butter 
" (tiem) cubes gruyere or 
emmenthal cheese 

fine dry bread crumbs 
Epic oil 


- 


م مل 


Method: Mix rice and grated cheese. 
Add egg, seasoning and butter. Mix 
well. Cover each cube of cheese with 
the rice mixture, form into croquettes 
or balls. Roll in bread crumbs. Fry in 
deep hot oil until light brown. Drain. 
Serve as a before or with Italian toma- 
to sauce as main course. 


DERMAN CRANE RENTALS 


P.O. Box 87, EPPING INDUSTRIA, 
CAPE TOWN. 


Your Ingredients cost less at CHECKERS. 


CHICKEN LIVER ROLLS 

6 chicken livers Method: Cut livers into halves, spread 

2 tablespoons prepared with mustard and olives. Wrap beef 
mustard around each piece and secure with 

2 tablespoons minced toothpicks. Roll in crumbs and bake in 
olives hot oven (425) for 10-15 minutes 

6 slices fatty smoked beef S 5 P 
Breadcrumbs еуез S 

OLIVE CHEESE NUGGETS 


This tasty before consists of a tangy cheese dough baked around 
a stuffed green olive. 


Method: Blend together 1 cup 125g.) shredded cheddar cheese 
and } cup soft butter, in mixing bowl. Sift 3 cup flour à 
teaspoon salt and 3 teaspoon paprika into cheese mixture. Mix 
to form a dough. Shape dough by teaspoonfuls around medium 
sized stuffed green olives. Place on ungreased baking sheets. 
Bake at 400 degrees for 12-15 minutes. Serve hot or cold. 


FINNAN HADDIE TOASTS 


Method: Melt 2 tablespoons butter and blend in 2 tablespoons 
flour, add å cup of cream, Cook over low heat, stirring constantly. 
Mix in 1 cup flaked smoked haddock and season to taste with 
lemon juice, salt and pepper. Spread on toast triangles and 
sprinkle with fresh breadcrumbs which have been mixed with a 
little melted butter. Place under grill until golden and garnish 
with lemon. 


MUSHROOM & ONION FINGERS 


Method: Saute 1 cup sliced mushrooms and 2 tablespoons of 
finely chopped onion in 62.5g. butter for 5 minutes. Add 4 mashed 
hard-boiled eggs, 2 tablespoons minced parsley, 1 teaspoon salt, 
1 teaspoon pepper and a dash of tobasco. Stir in 1 egg lightly 
beaten and mix well. Cook over low heat until thickened. Spread 
onto slices of pumpernickel bread and sprinkle with grated cheese. 
Place under grill until cheese melts and cut into fingers. 
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Your Ingredients cost less at CHECKERS. 


CHEESE APPETIZERS 


+ cup butter 


cup grated Cheddar 
cheese 


cup Snowflake Flour 


Dash each salt and 
cayenne 


TWO-CHEESE LOGS 


2 cup finely chopped pecan 
nuts 


1 small garlic clove minced 
12 oz. cream cheese 340g 
4 oz. blue cheese 113g 


т teaspoon Worcestershire 
sauce 


+ teaspoon salt 
4 teaspoon tobasco 
2 tablespoons paprika 


Method: Cream butter and cheese 
well. Gradually add sifted dry ingre- 
dients, mixing well. Roll out on lightly 
floured board to 2 inch thickness. Cut 
in rounds with 14 inch cutter. Bake in 
preheated oven (350 degrees) for 10 
to 15 minutes. Serve warm or cold. 


Method: Blend all ingredients except 
paprika. Shape into 2 rolls about 
7 x 1% inches. Sprinkle paprika on 
foil. Roll cheese logs in paprika and 
wrap in foil. Chill. Slice to serve on 
crackers. 


MUSHROOM LIVER PATE 


Method: In 3 tablespoons hot chicken fat saute 4 lb chicken 
livers, turning them often, for 5 minutes. Put the livers through 
a fine sieve or puree in a blender. Blend in thoroughly 2 table- 
spoons chicken fat, 2 tablespoons minced mushrooms, sauteed in 
a little fat, а few drops each of lemon and onion juice, salt and 
cayenne pepper to taste. Pack the pate into jars, covering the top 


with a little aspic. 


SAVOURY CHEESE CAKE 


Filling: Mix 41b of skim milk 
cheese with:— 
т green pepper chopped 


3 tablespoons grated ched- 
dar cheese 


4 pint sour cream 


1 tablespoon chopped 
pimento 


Cayenne pepper 
1 tablespoon grated onion 


1 tablespoon chopped 
chives 


2 tablespoons chopped 
celery 


+ teaspoon dry mustard 
Salt and pepper 


Crust: melt 3 ozs butter and mix 
with 11-2 cups savoury bread crumbs. 
Press half into the bottom of a spring- 
form tin. 


Smooth the filling onto the 
crumbs in tin and top with remaining 
crumbs. Chill for at least 1 hour. 
Decorate sides with grated egg yolks. 
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WOOLWORTHS 


(Pty.) Ltd. 


Your Ingredients cost less at CHECKERS. 
HOT STUFFED PRUNES 


Method: Steam prunes until tender. Remove pips and fill each 
cavity with a stuffed olive. Wrap each stuffed prune in a slice of 
pickled brisket and secure with a tooth pick. Place in a hot oven 
(420 degrees) until beef is crisp. Remove picks and replace with 
fresh ones. Serve immediately. 


ANCHOVY SARDINE FINGERS 


6 slices wholewheat Method: Mix butter with anchovy 
_ bread essence. Season with salt and pepper. 
250g soft butter Toast the bread and while still hot 


2 tablespoons anchovy 


remove crusts and spread lavishl 
essence (or to taste) e 8 gen M 


^ with anchovy butter. Cut into fingers 

aam kinl and on each place a half of one 

ess апе 5111055 Sardine. Garnish with a sprig of‏ ا 
parsley.‏ 


ROLLED CURRIED TOASTS 


Method: Trim the crusts from thin slices of soft white bread and 
roll them flat with a rolling pin. Mix together 3 cup soft butter 
and curry powder to taste. Spread the slices with the curry 
butter and roll them tightly. Put the rolls on a baking sheet, 
brush them lightly with melted butter, and bake them in a 
moderate oven (350 degrees) turning them several times until 
they are lightly browned. Place a tiny sprig of parsley on each 
roll and serve. 


PARTY CHEESE BALL 


+ cup chopped walnuts Method: Heat oven to 350 degrees. 
125g Danish Blue or Spread walnuts in shallow pan and 
Roquefort cheese toast, stirring occasionally, till golden 
250gpackage cream cheese (8.10 minutes). Blend cheeses; stir in 
4 teaspoon garlic salt garlic salt, pimento and green pepper. 
! a chopped Chill till firm. Shape into ball. Roll in 
toasted walnuts. Chill till serving 


1 tablespoon chopped ` : 
pimento pP time. Serve with crackers. 
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Your Ingredients cost less at CHECKERS. 


ONION RINGS 

2 large onions Method: Sieve flour, baking powder 
62.5g Snowflake Flour and salt into basin. Beat egg in water, 
2 teaspoon salt add to flour beating well all the time. 


2 teaspoon baking powder Stir in the oil and lemon. Chill. Wash, 
1 egg dry and slice onion. Separate into 


2 teaspoons lemon juice rings. Dip rings into batter drop into 
2 tablespoons Epic Oil smoking oil and fry until brown and 
3 tablespoons water crisp. Drain well and keep in oven till 
Epic Oil for frying all are cooked. (The longer they are 
kept in the oven, the crispier they 
get.) 
FRANKIE & JOHNNIES 


Method: Split as many frankfurters as required and brush 
generously with mayonnaise. Roll in crushed potato chips. Place 
under grill until golden. 


EGG & ONION 
6 hard boiled eggs Method: Chop the onion finely. Fry 
Salt and pepper half the amount in the chicken fat. 
I large onion Grate the eggs. Add the fried onion, 
Chicken fat plus the raw onion to the eggs and 
chop altogether, Season with salt and 
pepper. 


OEUVRES ANNANAS 


Method: Using basic egg and onion recipe, mound ingredients on 
a round glass small platter to resemble an igloo. With the back 
or a knife mark into small squares. In the centre of each square, 
press one caper. Surround base with fresh parsley and place a 
fresh pineapple frond on top of mound. It should now resemble a 


small pineapple. 


CHEESE PUFFS 


Method: Add ? cup grated Swiss cheese to 2 cups thick bechamel 
sauce (62.5g. flour to31.75gbutter and 4 pint milk) and season to 
taste with 4 teaspoon dry mustard and cayenne pepper. Stir the 
mixture and let it cool. Beat 3 egg whites stiffly and fold 
carefully into the cheese sauce. Drop spoonfuls of the mixture 
into deep hot oil, and cook the balls until they are well puffed 
and brown on all sides. Serve hot or cold. 
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Your Ingredients cost less at CHECKERS. 
TUNA STUFFED CUCUMBERS 


Method: Peel cucumbers, split lengthwise, and scoop out seedy 
portion. Or cut crosswise in 14 inch sections, and scoop out part 
of inside making small cups. Fill with the following mixture. 
Mixture: Combine 1 can tuna and 3 cup minced celery, 1 table- 
spoon finely minced spring onion, salt and pepper to taste, and і 
сир mayonnaise to which have been added 1 teaspoon lemon juice 
and 3 cup whipped cream. 


To make a delicious dip, add a little more cream and mayonnaise 
to the tuna filling. 


HORS D'OEUVRES ROLL SOUFFLE 


Method: Melt 4 tablespoons butter, add } cup flour and a pinch 
salt, gradually add 2 cups milk, cook till quite thick. Remove pan 
from heat and blend in 4 egg yolks and 1 teaspoon sugar. Fold in 
4 stiffly beaten egg whites. Grease a swiss roll tin and line with 
greaseproof paper, which has been well buttered and floured. 
Spread mixture evenly in tin and bake at 325 for 45-50 minutes. 
Bake low in the oven. When done turn out onto greaseproof 
paper and peel off top piece of paper. Spread on filling and roll 
up quickly using the paper to help you roll. 

Filling: 2 tins red salmon, mashed with 4 carton cream cheese 
and salt and pepper to taste. 


Another excellent filling is: Saute 2 medium onions, chopped, in 
ł cup olive oil until they are tender and golden. Add 1 lb. mush- 
rooms, trimmed and finely chopped, and cook the mixture over 
low heat, stirring frequently until it is dry in texture. Remove 
the mushroom mixture from the heat and stir in 3 tablespoons 
each of sour cream and finely chopped spring onions, 2 table- 
spoons each of lemon juice and chopped pimento, and salt and 
pepper to taste. Serve the roll hot with lightly salted sour cream 
mixed with chopped chives. 


PIQUANT TOAST FINGERS 


Method: Toast bread on one side only. On the untoasted side, 
spread butter and cover with very finely sliced onion rings. Grate 
1 cup strong cheddar cheese and mix in enough mayonnaise to 
combine. Spread over onion rings and sprinkle with paprika. 
Place under grill until nicely browned and bubbling. Cut into 
fingers and serve immediately. 
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Your Ingredients cost less at CHECKERS. 
HOT ASPARAGUS CRISP 


| large tin Asparagus Method: Drain asparagus reserving 
3 tablespoons butter liquid. Place asparagus in a buttered 
3 tablespoons Snowflake Flour dish, or small individual dishes. Melt 
з cup asparagus liquid butter in saucepan. When bubbling 
{ сир cream add flour. Remove from stove and 


| large cup grated cheese gradually stir in asparagus liquid a 
Cayenne pepper, salt and  Jittle at a time until all has been used. 
Reppen Return to stove and stir continuously 
Small packet crisps until thickened. Add cream апа 

seasoning. Pour mixture over aspara- 
gus and sprinkle on cheese. Crush 
chips and sprinkle on top. Bake at 
400 degrees for 15 minutes. 


MOCK CRAYFISH DELUX 

Liquid for poaching: Method: Poach 1} to 2 Ib kingklip in 
+ cup white wine an ovenwear dish which has been 
i cup water greased with butter. 

I small onion cut up Cover with greaseproof paper and 
I sprig celery poach at 350 for 20 to 25 minutes, or 
I sprig parsley till fish flakes with a fork. Allow to 


Salt and pepper 

1 10 oz, tin mushrooms 
(button) 283g 

1 | Ib. tin pineapple chunks 453g 


cool in liquid. 


Sauce: Sauce: Mix all together and into that 
1 cup mayonnaise fold, the cubed fish, sliced mushrooms 
i cup cream and pineapple. Chill. Serve on lettuce 
{ cup tomato sauce leaves in cocktail glasses. 


4 teaspoon grated onion 


SMOKED HADDOCK MOUSSE 
ł Ib. smoked haddock, 226g Method: Міх mayonnaise and 


cooked and flaked | bechamel together with the gelatine 
(weighed after cooking) ^ which has been dissolved in a little 
4 hardboiled eggs water. Add the flaked fish and 


i pint cold bechamel sauce chopped eggs. Season and pour into 
( oz. butter, { oz. flour, an oiled mould. Refrigerate until set. 


1 pint milk) s Turn out and decorate as desired. 

z pint mayonnaise (For a richer consistency add 2 table- 

1 tablespoon gelatine spoons whipped cream before pouring 
Seasoning into mould.) 


Oil mould completely and turn upside 
down on newspaper and allow to drain 
for half an hour before filing with 
mixture. 


20 This page sponsored by MRS. H. HOFFMAN 


Your Ingredients cost less at CHECKERS. 


SPICEY TUNA MOULD 


2 tins Carnation Tuna Method: Mix tuna, eggs, onion, pickled 
3 chopped hard boiled eggs cucumbers and celery stalks together. 
1 diced small onion Add approximately 4 tablespoons 


2 diced pickled cucumbers mustard pickles or to taste. Place in 
2 tablespoons celery stalks a mould. Refrigerate until needed. If 


chopped desired 4 cup mayonnaise may be 
Mustard pickles added and less mustard pickles used. 
Unmould. 


MUSHROOM QUICHE 


Method: Line a pie dish with pastry and chill, (Unsweetened Tart 
Pastry.) 


Saute 7 small onion finely chopped in 2 tablespoons butter until 
transparent. Slice 3 lb mushrooms and add. Cook for 8-10 
minutes. Remove and allow to cool. In a bowl beat together 3 
eggs, 3 pint cream, 1 pint milk. Season with salt and pepper and а 
pinch each of sugar, nutmeg and cayenne pepper. 


Bake the chilled pie shell at 450 degrees for 8 minutes or until 
the pastry begins to set. Place an even layer of the mushrooms 
on the bottom. Cover with 4 cup grated swiss cheese, and pour 
the egg cream filling over. Bake the quiche at 375 degrees for 25 
minutes or until a knife inserted in centre comes out clean. 


EASTERN FISH MOULD 


1 tablespoon gelatine Method: Sprinkle gelatine on two 
3 cups flaked pickled fish tablespoons of cold water. Leave for 
| tablespoon pickled fish 5 minutes, Melt with the boiling water 

onions, chopped and mix with the mayonnaise, cream, 
2 chopped pickled onions horse-radish and fold in the rest of the 


e aen "роп chopped ingredients. Place in an oiled mould 


1 chopped gherkin and set in fridge. 
2 chopped hard boiled eggs 
| cup mayonnaise 


| teaspoon horse-radish 
powder 


+ cup boiling water 
4 cup sour cream 
Salt and pepper 
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THIS PAGE IS SPONSORED BY 


Mr. and Mrs. Abe Bloomberg 


WITH THE COMPLIMENTS OF 


The Bi б 


FOUR 


CAPE TOWN 


Your Ingredients cost less at CHECKERS 


SALMON ARCHDUC 
4 cup minced onion Method: In a saucepan, saute the 
4 cup butter onion in butter till transparent. Using 


41 tablespoons Snowflake Flour a wire whisk, stir in the flour. Bring 
Liquid from salmon and the liquid to the boil and add all at 


А milk to make 15 cups once to flour and butter mixture in 

4 cup sherry saucepan, stirring vigorously until 

2 cups canned salmon smooth and thickened. Add salt and 
esie usu ground pepper, cayenne, cream, sherry, 
Danus TEE brandy. Stir in the flaked salmon and 

DEC P parsley. Spoon into scallop shells, 

T Som sprinkle with. parmesan cheese and 

| poon finely chopped place under grill until lightly browned. 
parsley 


PARTY CHEESE RING 


! envelope gelatine Method: Sprinkle gelatine over water 
! cup cold water in saucepan. Allow to stand for 5 
1 cup sour cream minutes. Place over low heat and stir 
+ cup mayonnaise constantly until dissolved. Combine 
8 oz. grated Cheddar cream and mayonnaise and gradually 

cheese 226g add gelatine mixture, mixing until 
2 tablespoons chopped blended, Stir in remaining ingredients. 
2 es a 2 Chill until slightly thickened. Міх 

Binaries through lightly and pour into a 4 cup 


ring mould. Chill and unmould. Serve 


1 tablespoon onion А 
" with crackers. 


| teaspoon Worcestershire 
Sauce 


4 teaspoon salt 


CRUNCHY TUNA SALAD 


+ cup mayonnaise Method: Mix mayonnaise, lemon juice, 
1 tablespoon lemon juice mustard and oil drained from tuna. 
| tablespoon prepared Add tuna chunks, celery and pimento; 

mustard — 1 mix lightly. Season with salt and 
I can French fried onions pepper; chill. Just before serving fold 
1 cup thinly sliced celery in onions. Serve on crisp lettuce. 
2 tablespoons diced tinned Serves 6 

pimento Ў 


2 cans (7 oz. each) solid 
pack tuna in oil 


Salt and pepper 
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Your Ingredients cost less at CHECKERS. 


COLD CHEESE PUDDING 


Method: Stir 1 envelope gelatin into 4 cup cold stock and allow 
to soften for 15 minutes. Bring 14 cups milk to a boil and remove 
from the heat. Add the softened gelatin, stirring until it is 
dissolved, and add 2 teaspoons each of minced onion and lemon 
juice. Ladle a few tablespoons of the hot milk mixture into a cup 
and add 2 teaspoons curry powder and + teaspoon dry mustard, 
stirring the mixture until smooth. Stir the seasoned milk and 3 
cups finely grated Swiss cheese into the remaining milk mixture. 
Add salt to taste and let the mixture cool, but do not let it 
start to set. Fold in 14 cups heavy cream, whipped and pour into 
a well oiled ring mould. Chill for 2-3 hours. 


CHEESE SHORTBREAD 


Method: Combine 1 cup grated Swiss cheese with 7 tablespoons 
butter, :* room temperature, 14 cups flour and ‡ teaspoon salt 
and wor the mixture into a smooth dough. Roll out into a rect- 
angle. Cut into squares and bake on a lightly buttered baking 
sheet for 12 minutes in a 400 degree oven. 


ANCHOVY ABBADABBAS 
1 cup sifted Snowflake Flour Method: Sift together flour, salt, 
1 teaspoon salt mustard, garlic powder and cayenne. 
2 teaspoon dry mustard Add butter and cut it in with a pastry 
1 teaspoon garlic powder blender or two knives until mixture is 
Dash cayenne pepper the consistency of coarse meal. 
4 cup butter Sprinkle in cold water. Mix only 
3 tablespoons cold water enough to form a dough. Form into a 
2 tablespoons butter, ball and chill 2 hours. Roll out on a 
melted lightly floured board into two rect- 
Anchovy paste angles about 9 by 7 by 3 inch thick. 
i cupigrated Cheddar Brush top with melted butter. Spread 


thinly with anchovy paste and 
sprinkle with grated cheese. Roll up 
jelly roll fashion. Wrap in waxed 
paper and chill until firm enough to 
slice. Cut into slices 4 inch thick. 
Place on lightly greased baking 
sheets. Bake in a hot oven (400 
degrees) for 12-14 minutes or until 
lightly browned. 
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WITH THE COMPLIMENTS OF 


Gerber — Goldschmidt 


Group 


REGIS HOUSE, ADDERLEY STREET, 


CAPE TOWN. 


SOUPS 


CREAM OF CELERY SOUP 
Method: 


Saute 4 cup coarsely chopped onion in 4 cup butter until the onions 
are soft. Add 2 cups celery, finely diced, 2 potatoes, diced, 1 cup 
water, small bay leaf and salt and pepper to taste. Cover the pan 
and cook the vegetables slowly for 30 minutes, or until they are 
soft. 

Add 2 cups milk, mix together well, and pour the mixture into 
the container of a blender, half at a time. Cover the container and 
blend for 20 seconds, or until soup is smooth. Return the soup to 
the pan, correct seasoning, and add 4 tablespoons chopped parsley 
and 4 cup cream. Reheat the soup to boiling point and serve. 


CHILLED AVOCADO SOUP 


3 Advocado pears Method: Place all ingredients in a 
2 cups chicken stock blender and blend at high speed. Pour 


i eec into bowl and chill 


4 whole garlic cloves 
+ onion, grated 

Salt and Pepper 
2 teaspoons sugar 


CREAM OF ARTICHOKE SOUP 
1 Ib. well cleaned Method: Parboil and drain the arti- 
Jerusalem Artichokes 4538 chokes. Cut in slices and saute in 2 
2 tablespoons butter tablespoons butter. Pour over 1 pint 
1 pint boiled milk. of boiled milk. Add potatoes and cook 
2 теша ы геч minced gently until soft. Rub through a sieve 
Li maid nectar or blend in food blender. Season with 
| E EE РЕ Pues salt and white pepper. Replace in pot 
and add one tablespoon butter in 
small pieces. 


CHESTNUT SOUP 


2 Ib. chestnuts (peeled and Method: Place butter in saucepan and 
skinned) add onion, carrot and celery. Saute 
4 tablespoons butter for about ten minutes. Do not brown. 
1 chopped onion Now add chestnuts, salt and pepper 
| sliced carrot and milk. Simmer gently until chest- 
I stalk celery cut up nu.s are soft. (About 30 minutes). 
2 cups milk Rub the chestnuts and vegetables 
1 cup scalded cream through a sieve or puree in the 
Salt and pepper container of a blender. Add 3 cups 
Pinch of dry mustard milk and bring to boil. Stir in cream. 
1 cup Madeira Wine Season with a pinch of dry mustard 
and salt to taste. Bring to boiling 
point once more. Remove from heat 

and add Madeira and serve. 
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ONION SOUP 


6 medium onions (rather 
thinly sliced) 


6 tablespoons butter, or 
half butter and half 
vegetable oil 


1 tablespoon sugar 


I teaspoon salt 
Dash nutmeg 


7 cups strong vegetable 
broth 


4 cup sherry or port 


6 thick pieces French bread 
dried out in oven 


Grated Gruyere cheese 
Grated Parmesan cheese 


GAZPACHO 


Combine the following in a 
blender: 


5 very ripe tomatoes, 
peeled, seeded and 
chopped 


1 cucumber, peeled and 
chopped 


| green pepper, seeded and 
chopped 


1 onion, chopped 


1 tablespoon finely chopped 
parsley 


1 garlic clove crushed 


Cover and blend until almost 
smooth. 

Stir in: 

l cups tomato juice 

3 tablespoons olive oil 

2 tablespoons vinegar 

4 teaspoon paprika 
Salt and pepper 


This soup is very simple to make and 
is extremely tasty. 


Method: Saute onion in butter until 
soft. Add sugar, salt and nutmeg and 
toss well. Cook slightly but do 
not let the onions get too dark. They 
should be a golden brown. Add hot 
broth and bring to boil. Reduce heat 
and simmer 10 minutes. Add wine and 
taste for seasoning. Ladle the soup 
into 6 ovenproof casseroles or ports 
and top each with a piece of French 
bread. Spoon about 2 tablespoons 
grated Gruyere cheese on top of each 
and cook in slow oven (300) for 10 
minutes or until cheese is melted and 
bubbly. Serve with additional Gruyere 
cheese, Parmesan cheese and toast. 


Method: Chill. Serve in individual 
bowls with an ice cube in each and 
pass around small dishes of chopped 
tomato, cucumber, green pepper, onion 
and croutons. Each vegetable must be 
separate. 
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PASTA FIGOLI 


1 large potato 

3 large carrots 

1 large onion 
Celery 


3-4 tomatoes, finely 
chopped 


Epic Oil to cover base of pot 


1 clove garlic 

2 turnips 

1 cup Van Zyl beans 
Water 
Fresh peas 
Little cabbage 
Little cauliflower 
Pasta 

1 beef stock cube 

2 pinches basi! 


Method: Chop onions coarsely and fry 
with garlic in oil till soft. Season with 
salt, pepper and basil. Add the rest of 
the cut up vegetables except the 
tomatoes and beans. Fry till golden. 
Add 3 pint water and bring to the boil. 
Dissolve stock cube in 1 pint of water 
and add together with the beans, and 
allow to cook on low heat slowly for 
about 1} hours. After 1 hour cooking 
add tomatoes. Allow to cook for 
another hour. Add pasta (small shell 
noodles or small elbow noodles). Cook 
further twenty minutes or until 
noodles are tender, adding water as 
needed as noodles will absorb a lot of 
liquid. 


CREME БЕ CONCOMBRES GLACEE 


2 tablespoon: butter 
| leek sliced and cubed 


2 cups diced unpeeled 
cucumber 


cup finely diced raw 
potato 


sprigs celery 
teaspoon salt 


teaspoon freshly ground 
black pepper 


teaspoon dry mustard 
powder 


cups water 


cup heavy cream 
Chopped chives 


a- ы-ы- N ы- 


-N 


MUSHROOM SOUP 


1 can Mushroom soup 
i cup cream 


1 tablespoon sherry 
Dash paprika 


Method: In a saucepan melt the butter 
and cook the leek in it until it is trans- 
parent. Add the remaining ingredients 
except the cream and chives and bring 
to the boil. Simmer covered for 15 
minutes or until the potatoes are 
tender. Puree in an electric blender or 
rub through sieve. Correct seasoning 
and chill. Before serving stir in the 
cream and garnish with chopped 
chives. 


Method: Heat soup and cream, 
stirring constantly. At the last minute 
add sherry and beat with egg beater. 
Over each serving sprinkle a little 
paprika. (Serves three.) 
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RESSI BESSI (VENETIAN SPECIALITY) 


1 tablespoon Epic Oil Method: Saute onion, garlic and 
I Ib. fresh peas shelled 453gcelery in the oil until the onions are 
2 large carrots thinly sliced transparent. Season with salt, pepper 


1 diced onion and oregano. Add i cup water and 
2 whole garlic cloves allow to simmer for a few minutes. 
1 skinned tomato Add the rest of the vegetables, cook 
I large sprig celery slowly, adding water to make up to 2 
Generous pinch oregano pints liquid. When peas are tender 
1 tablespoon Parmesan add unwashed rice and cook until rice 

cheese is tender but not soft. This soup 
Salt and pepper should not have too much liquid, but 


if required add a little more hot water 
while rice is cooking. Add Parmesan 
cheese to soup and sprinkle a little 
more when serving. 

Season to taste. 


QUICK BORSCH 


Method: Drain liquid from 1 can (16 ozs.) whole baby beets and 
add to it 1 stock cube dissolved in 1 pint water, 1 tablespoon sugar 
and 1 large bay leaf. Bring to boil, then let simmer while you 
halve and slice one-third of the beets and shred the rest on a hand 
grater. Add beets to soup and simmer for 5 minutes. Squeeze 1 
lemon and start adding juice to soup, tasting as you do. There’s 
no way to measure how much more juice or sugar you may need. 
Keep sampling until soup is pleasantly sweet-and-sour. Check for 
salt and pepper and remove bay leaf. Beat 2 eggs with 2 table- 
spoons water. Bring soup to rolling boil and pour eggs in 
gradually, stirring constantly, so that eggs form a curd. Pour hot 
soup over a whole boiled potato in each bowl, or to serve cold, 
omit the eggs, and put about 4 tablespoons sour cream into each 
plate before adding soup. 


JUICE INTO SOUP 
4 cups tomato juice Method: Combine all ingredients, 
3 beef bouillon cubes dis- except popcorn, in a saucepan. Cover 
solved in 2 cups hot and bring to a boil, lower heat, and 
А RN died simmer for 15 minutes. Strain. Serve 
arnished with salted 5 
1 bay feat garnished with sa popcorn 
4 peppercorns, bruised 
Celery tops 


+ teaspoon dried basil 


$ teaspoon sugar 
Popcorn 
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CREAM OF MUSHROOM SOUP 


1 medium onion Method: Saute onion finely chopped 
1 tablespoon butter in butter. Add mushrooms and cook 
2 cupschopped mushrooms until most of the moisture is cooked 
1 tablespoon Snowflake Flour away. Stir in 1 tablespoon flour and 


1 pint milk blend well. Add milk and stir until 

3 tablespoons cream thickened. Season with salt and 

Sherry pepper. Before serving add 3 table- 

Salt and pepper spoons cream and 1-2 tablespoons of 
sherry. 


SWEET AND SOUR CABBAGE SOUP 


3 Ib. soup meat and bones Method: Boil soup meat with finely 


1 onion chopped onion until you have a rich 
1 large cabbage stock. Add salt and pepper to taste. 
I Ib. syrup Add one coarsely shredded cabbage. 
Juice of 5 lemons Add syrup and lemon juice to taste 
5 pints water and simmer for another 14-2 hours. 
This soup must have a piquant 

flavour. 


These two soups may certainly be a 
lot of work but we feel they are well 
worth the effort. 


PEA SOUP 


Stock from chicken or | Method: After boiling chicken take it 
buillion cube out of the soup which also had salt, a 
1 tin pea soup little onion, carrot and pepper in it. 
2 carrots grated Strain if preferred and take off most 
1-2 tablespoons Jungle of the fat. About š hour before serv- 
AS ing add pea soup, raw grated carrot 
and oats. Serve with Saltierax biscuits 

or fresh rye bread. 


POTAGE JOLIE POIS 


1 tin pea soup Method: Heat all the above ingred- 
| tin tomato soup ients except cream. When boiling, add 
4 pint cream cream and allow to simmer for 4-5 
4 cup sherry minutes and serve with croutons. 
1 tablespoon Worcester 

sauce 


This page sponsored by MRS. M. LURIE 31 


В. КАКОМ LINGERIE (Pty) Ltd. & MAHONWEAR (Pty) Ltd. 
LINGERIE — SLEEPWEAR — GOWNS 
Woodstock Industrial Centre, Station Road, Woodstock 


P.O. Box 2869, Cape Town. Telephone 559308. 


MANNE BROTHERS 


ADDERLEY STREET, CAPE TOWN. 


MR. & MRS. LEONARD LEVIN 


SOMERSET WEST 


MERLYN’S BEAUTY CLINIC 


Specialized treatment by our highly qualified staff of all facial 


hair removing and slimming treatment. 


403 Medical Square, Main Road, Sea Point. Telephone 493076 
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DRIVING TO HOUT BAY? 
FLYING TO JOHANNESBURG? 
_,. or just looking for 

the finest presentation-packed 
delicacies from the Cape? 


If you are, the opportunity 
should not be missed of 

buying your fresh Smoked Snoek 
and other Cape Coast Delicacies 
direct from the factory of :— 


CHAPMAN’S PEAK 
FISHERIES (PTY.) LTD. 


OF, 

HARBOUR ROAD, HOUT BAY, CAPE. 
(Postal Address — P.O. Box 1, Hout Bay) 
(Telephone numbers — 70-7170; 70-7107). 


A full range of Imported Delicacies, 
such as Smoked Salmon, Herrings, 
Trout, etc. is also available. 


FISH 


GOLDEN TOPPED KINGKLIP 


1} kingklip fillets 
Salt 2nd pepper 
{+ cup mayonnaise 
Dash cayenne pepper 
1 tablespoon chopped 
capers 
1 tablesnoon chopped 
chives 
Few sprigs parsley 
chopped 
cup grated sharp Cheddar 
cheese 
ере white 
Pimentos 


м- 


Method: Wipe fillets with damp cloth 
and place on greased griller. Grill 
under medium heat for 8 to 12 
minutes (middle rack in oven). 
Sprinkle with salt and pepper. Com- 
bine mayonnaise, cayenne, capers, 
chives, parsley and cheese. Beat egg 
white until stiff and fold into dress- 
ing. Spread on fish and grill a fur- 
ther 5 minutes or until dressing is 
golden and puffed. If desired before 
grilling, garnish with strips of 
pimento. 


SOLE IN CIDER SAUCE 


Method: Fold 6 to 9 fillets of sole in half and arrange them in a 
buttered baking dish. Sprinkle the fish with salt and pepper and 
a little paprika and pour ł cup cider over them. Bake at 375 
degrees for 20 minutes or til! tested done. Strain the broth in the 
dish through a fine sieve into a bowl, without disturbing the fish. 
Keep fish warm. Meit 3 tablespoons butter and blend in 4 table- 
spoons flour. Graduaily add strained broth, stirring constantly. 
Cook the sauce until it is thickened and smooth. Season with salt 
and pepper to taste. Stir in 4 cup cream and stir until heated 
through. Do not allow to boil. Pour sauce over fish, sprinkle with 
parsley and put under the griller until lightly browned and 
bubbling. 
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KINGKLIP AND CUCUMBER IN CHEESE SAUCE 
Steenbras, if available, makes an excellent substitute. 


215 (1 kg) kingklip 

Salt and Pepper 

6 Peppercorns 

a few parsley stalks 

4 pint (125 ml) cider 

2 ох, (4 Tablespoons) butter 

4 cucumber, peeled and 
diced 

1 ox (30 g) Snowflake 
flour 

milk 

2 ozs. (60 g) cheese, grated 


Wash and trim the kingklip, place in 
an ovenproof dish with the seasoning 
and flavourings and pour the cider 
over. Cover with foil and bake in the 
centre of the oven 350° (175) for about 
20 minutes, until tender. Using one oz. 
(2 tablespoons) butter, simmer the 
cucumber with some seasoning for 
about 10 minutes in a covered pan, ип- 
til tender. When the fish is cooked, re- 
move the peppercorns and parsley, and 
drain off the cooking liquid. Make a 
sauce from the remaining butter, the 
Snowflake Flour and the cooking liquid 
from the fish, make up to 4 pint (-250 
ml) with milk. When it has thickened, 
remove from the heat, stir in half the 
cheese and season to taste. Pour over 
the fish, sprinkle with the remaining 
cheese and brown under a hot grill. 
Serve garnished with the cooked 
cucumber. 


MALLORCEAN FISH SALAD 


lb. (500g) boiled and 
flaked Kingklip 

lib (500g) sliced, cooked 
potatoes 

3 sliced gherkins 

] lettuce 

2 hard-boiled eggs 

mayonaise 

1 tin tuna 
Black olives 
smoked salmon 
caviar (optional) 
salt 


Method: Tear 2 or 3 lettuce leaves 
into very small pieces. Put the fish, 
potatoes, gherkins, broken up lettuce, 
sliced hard boiled eggs and tuna into 
a bowl. Mix with mayonnaise to bind. 
Line bowl with remaining lettuce 
leaves, add salad. Garnish with strips 
of salmon, olives and caviar. 
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SOLE AND RICE BAKE 


3 soles filleted 

4 cup butter 

Snowflake Flour 

Salt and Pepper 

1 cup uncooked rice 

1 small onion grated 

6 Tablespoons butter 

3 tablespoons Snowflake 
Flour 

Salt and Pepper 

4 teaspoon mustard powder 

1 teaspoon Worcester 
sauce 

2 cups milk 

lib (250 g) sharp cheddar 
cheese 

3 Tablespoons fine dry 
breadcrumbs’ 


FISH DAINTIES 


lib (500 g) Stock fish 

2 cups water 

1 cup butter 

6 Tablespoons Snowflake 
Flour 

i cup mushrooms, sauteed 

2 Tablespoons minced 
parsley 

1 Tablespoon minced onion 

1 teaspoon Paprika 

2 Tablespoons cream 

2 egg yolks 

2 egg whites 

rusk or roll crumbs 


ANONYMOUS 


Method: Cook and drain rice. Dip 
fish fillets in seasoned Snowflake Flour 
fry gently in butter till done. Remove 
to an ovenware dish. 


Saute onion in 4 tablespoons butter, 
blend in Snowflake Flour and seas- 
soning. Gradually add milk and' cook, 
stirring constantly until thickened. 
Grate half of the cheese and add to 
mixture, stirring until blended. Slice 
remaining cheese. Cover fish with half 
of rice and layer of sliced cheese. 

Pour half of hot mixture over top. Re- 
peat. Sprinkle crumbs on top and dot 
with remaining butter. Bake at 400°F 
(205°C) for about 20 minutes. 


Method: Simmer the fish in water for 
about 5 minutes, or until it flakes. 
Drain it thoroughly, reserving 1 cup of 
the water, In the top of a double boiler 
set over boiling water melt 1 cup butter 
and stir in the Snowflake Flour. Cook 
the roux, stirring for 5 minutes and stir 
in the reserved water. Cook the sauce, 
stirring for 10 minutes, or until it is 
very thick and smooth. Stir in the fish, 
sauteed chopped mushrooms, parsley, 
onion and paprika. Stir in the cream. 
Spread the mixture in a shallow pan 
and let it cool for 20 minutes. 
Stir in 2 medium egg yolks and chill 
the mixture until it is cold. Fold in the 
egg whites, stiffly beaten, and shape 
the mixture into rounds the size of 
walnuts. Roll them in finely crushed 
rusk or roll crumbs and fry them in 
hot deep fat for about 5 minutes, or 
until they are golden. 


Your Ingredients cost less at CHECKERS. 


TANDOORI FISH 


1 5ib Red Roman (24 kg) 

1 teaspoon saffron 

24 tablespoons boiling water 

6 tablespoons fresh lemon 
juice 

3 teaspoons salt 

14 teaspoons coriander seeds 

1 teaspoon cumin seeds 

(24 cm) 1-inch piece of 
fresh ginger root 
scraped and coarsely 
chopped 

2 medium sized garlic 
cloves, coarsely chopped 

14 cups yoghurt 

+ teaspoon cochineal 

1 teaspoon cayenne 
Pepper 

5 teaspoons clarified butte: 


CUCUMBER RAITA 


1 cup yoghurt 

1 teaspoon mustard powder 
+ clove garlic (crushed) 

salt 


sugar 
2 large cucumbers 
Pinch of chilli (optional) . 


Method: 


Put saffron in cup and pour over boil- 
ing water. Wash fish and pat dry. Cut 
a few gashes in each side of fish. Pour 
over saffron mixture and allow to 
stand while preparing sauce. 
Sprinkle the coriander and cumin seeds 
‘nto a small ungreased frying pan and 
toast them over a moderate heat for a 
vninute or so, shaking the pan constant- 
ty. Drop the seeds into the jar of an 
"ectric blender and add the ginger, 
garlic and 14 tablespoon of the yog- 
sart and blend at high speed until the 
‘mixture is reduced to a smooth paste. 
Аса remaining yoghurt, cochineal and 
the cayenne pepper. Spread the yog- 
hurt mixture evenly over the fish in a 
large casserole dish, Cover with the lid 
or foil and marinate overnight in the 
fridge. 

Preheat oven to 400° (205°c). Place fish 
on a rack in a shallow roasting pan. 
Pour any liquid that has accumulated 
over the fish and coat with clarified 
butter. Roast uncovered in the middle 
of the oven for 15 minutes, then re- 
duce the heat to 350° (175°c) and con- 
tinue cooking until fish flakes easily 
when tested with a fork. Transfer to 
serving platter and serve with the fol- 
lowing salad. 


Method: 

Slice the cucumber in thin slices, 
sprinkle salt and leave for 1 hour. 
Drain in a colander and squeeze out 
water. To the yoghurt add rest of in- 
gredients mixing well. Add cucumber 
a few minutes before serving. Sprinkle 
with chopped chives. 
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SOLE IN EGG SAUCE (CHINESE) 


1b (750g) fillet of sole 
(or other white fish) 

1 level teaspoon salt 

3 eggs 

4 level teaspoons cornflour 

4 tablespoons Epic oil 

2 scallions or spring onions, 
finely chopped 

2 slices cf ginger, finely 
chopped (green ginger) 

1 tablespoon sherry and 

2 tablespoons water 


SMOKED HADDOCK 
Ме & оё: 


Method: Prepare the fish by remov- 
ing the skin and bones and cutting the 
flesh into 14inch (4cm) pieces. Beat the 
eggs lightly and add 4 level teaspoon 
salt. Slowly fold in the cornflower and 
mix together until smooth. Dip the fish 
pieces in this batter, covering them 
well. Heat the Epic Oil in a pan and 
when it is very hot, sauté the fish for 
about 2 minutes on each side. Add the 
rest of the ingredients to the egg mix- 
ture, blending well; add to the fish 
and cook for 2 — 5 minutes, or until 
the sauce thickens. 

Serve very hot. 


Poach and skin the haddock and serve cold coated with mayon- 
naise, on а bed of lettuce; garnish with finely chopped cucumber 


or a little onion. 


FINNISH HERRING AND POTATO CASSEROLE 


Canned Salmon may be used instead of Salt Herring. 


2 large salt herrings 


1 Ib (500g) boiled potatoes, 
sliced 


1 tablespoon 

chopped onion 
or spring onion 

2 tablespoons melted butter 

1 pint (4 litre) milk 

3 eggs, beaten 

+ level teaspoon 

Pepper 

loz. (2 tablespoons) dried 
bread-crumbs 


Method: 

Soak the fish for 6 hours, skin and 
bone them and cut in long strips, 
Butter a baking dish and put in a layer 
of potato, then one of herring, with a 
little onion; repeat, finishing with a 
potato layer, and pour melted butter 
over the top. Add the milk to the eggs 
with the pepper, pour into the baking 
dish and sprinkle with bread-crumbs. 
Bake in the centre of the oven at 350°F 


(175°C) for 30 — 40 minutes, or until 
browned. 
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WITH COMPLIMENTS AND BEST WISHES 
FROM 


THE 


Plate Glass 


AND 


P.G. Timbers 
GROUP OF COMPANIES 


Your Ingredients cost less at CHECKERS. 


PILCHARD A LA KING 


We are trying to beat the rising cost of living. 


A large can of pilchards 
2oz. (4 tablespoons) butter 
3 sticks of celery, chopped 
1 Green Pepper, seeded and 

chopped 
loz. (2 tablespoons) Snow- 

flake Flour 
4 level teaspoon salt 
1 leve! teaspoon garlic salt 

(optional) 

Milk 
40x. (110g) button mush- 

reoms, sliced 
1 canned red pimento, 

chopped 

Rice or croutons 


SOLE WITH ORANGE 


4 soles skinned 
Seasoned Snowflake Flour 
20x. (4 tablespoons) butter 
1 small orange 
1 tablespoon sherry 
4 tablespoon tarragon vine- 
gar 
Chopped Parsley 


Method: Drain the pilchards, reserv- 
ing the liquid, and break the fish into 
chunks, removing any bone and skin. 
Heat the butter and fry.the celery and 
green pepper for 3 — 4 minutes. Add 
the flour, salt and garlic salt (if used) 
and cook gently for 2 — 3 minutes. 
Make the pilchard liquid up to 4 pint 
(250ml) with milk and gradually add 
to the vegetable mixture, stirring well. 
Bring to the boil and simmer for 2—3 
minutes. Add the pilchards, mush- 
rooms and pimento and cook for 5 
minutes. 

Serve with rice or croutons. 


Method: Cut off side bones and wash 
and wipe the fish. Coat with seasoned 
Snowflake Flour and fry gently, one at 
a time, іп 1202. (3 teaspoons) of but 
ter, turning them once to brown and 
cook the second side; keep them warm. 
Meanwhile skin and slice the orange. 
Combine the orange slices and any 
juice, the sherry and vinegar and heat 
very gently. When all the fish are 
cooked, arrange them on a heated serv- 
ing dish and keep hot. Clean oùt the 
pan and lightly brown the remaining 
butter. Place the orange slices in a line 
down the centre of the fish, add the 
liquid in which they were heated to 
the browned butter in the pan and 
pour over the fish. Serve at once, gar- 
nished with chopped parsley. 
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BAKED MACKEREL WITH ORANGE AND LEMON 
STUFFING 


4 mackerel, cleaned Method: Trim off the heads and tails 
FOR THE STUFFING: from the mackerel and wash and wipe 
1 large orange, peeled the fish. Chop the flesh of the orange 
| onion, skinned and finely (do this on a plate to retain the juice) 

and mix with the onion, parsley, bread- 


4 


chopped 
1 tablespoon crumbs, lemon juice and seasoning. 
chopped Parsley — Fill the fish with stuffing and place in 
coro о) from white a greased ovenproof dish, add 2—3 
juice ET lemon tablespoons water and cover with a lid 
or foil. Bake in the centre of the oven 


Salt and Pepper to taste а 350 (175c) for 20 — 30 minutes, 
until the fish is tender. Drain well and 
serve with a green or orange salad. 


MEDITERRANEAN TUNA RISOTTO 


Вот. (250g) long-grain rice Method: Wash the rice thoroughly, 
} level teaspoon salt place in fast-boiling salted water and 
A tin of tuna cook for a few minutes. Drain well and 
A can of mushroom soup rinse in running cold water. Put back 
A small packet of frozen in the pan, add the flaked tuna and 
aor the soup and bring to the boil. Add 


A LEDE} burtoni чыып the peas, mushrooms and pimento and 
1 canned pimento, simmer till the liquid is absorbed — 
chopped about 10 minutes. 
(optional) 
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STUFFED SOLE WITH ANCHOVIES 


1 Ib. hake 113g Fish Farce: Skin, bone and mince the 
2 egg whites hake. Put in a bowl and beat in slowly 
Salt and pepper the egg whites, which have been 
4 tablespoons cream stirred with a fork. Add salt and 
5 anchovies pepper to season. Beat in slowly 2 
1 14 Ib. sole tablespoons cream. Add 2 skinned, 
+ cup white wine boned and finely chopped anchovies. 

+ cup water This is best done over a bowl of ice. 

I slice onion Sole: Skin and fillet, wash and dry 
Bouquet of herbs sole. Spread a little farce on the shiny, 
Julce of j lemon or skinned, side of the fillet. Roll up 

I clove garlic and fasten with thread and place on a 

6 whole peppercorns well buttered, fireproof dish. Pour on 

з cup butter the wine and water and add the onion, 

15 tablespoons Snowflake Flour orbs squeeze of lemon juice, garlic 

4 cup mii and peppercorns. Cover with waxed 


paper. Poach for 20 minutes in a 
moderate oven. 


Quenelles: Form the remaining farce 
in small egg shapes with 2 teaspoons. 
Drop into a pan of hot salted water. 
Poach gently without boiling for 10 
minutes. Remove carefully and drain 
on a cloth. Keep warm. 


White wine sauce: Melt in a pan 2 
tablespoons butter. Remove from heat 
and add the flour. Season and add f 
cup of the strained liquid from the 
sole. Add the milk and stir over the 
fire until boiling. Add 1 tablespoon 
cream and, bit by bit, 2 tablespoons 
butter. 


Serving: Arrange paupiettes on dish 
for serving with pile of quenelles in 
the middle. Cover with sauce. Decor- 
ate the top of each paupiette with a 
small fillet of anchovy. Serves 4. 


POISSONS AU GRATIN 


4 soles (medium size) Method: Place soles on grilling rack, 
Button mushrooms season and dot with butter. Grill until 
Slices of sweet milk cooked. Place slices of cheese over and 
cheese garnish with button mushrooms, 
Seasoning which have previously been cooked. 


Place under griller until cheese has 
melted. Serve. 
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Your Ingredients cost less at CHECKERS. ki 
GOLDEN PIQUANT FISH 


2 Ib. firm fish Method: Boil fish in a little water 
2 onions with sliced onions, bayleaves and all- 
9 gingersnaps spice. Meanwhile soak gingersnaps in 
+ cup vinegar the vinegar. To this add the syrup and 
1 tablespoon golden syrup mash to a smooth paste. Add the 

A few bayleaves and boiling stock from the fish, salt and 

allspice pepper and mix. Return all to the 


Salt and peppertotaste saucepan and allow to simmer for 
fifteen minutes. Place fish in dish and 
pour over the sauce. When cold it will 
jell. Serve coid. 


BAKED FISH WITH MUSTARD SAUCE 


+ pint dry white wine Method: Combine dry white wine, 
4 pint water water, olive oil, finely chopped parsley 
2 tablespoons olive oil and onion with dry mustard that has 
3 tablespoons finely been mixed with a little hot water. 

chopped parsley Add salt and pepper to taste and pour 
6 tablespoons finely liquid over a 3 pound fish which has 


chopped onions 
2 teaspoons dry mustard 
Salt and pepper to taste 
1 3-Ib. white fish 


been cleaned and scored. Bake in a 
moderate oven (350 degrees) for + 
hour or until the fish flakes easily at 
the touch of a fork, basting it every 
10 minutes. Remove the fish to a 
heated serving platter, pour the bast- 
ing sauce over the fish and serve. 

Can be made with fish fillets such as 
Kingklip, steenbras etc. 


E. PIE 


I} Ib. fish, skinned, filleted, Method: Grease an ovenproof dish 
pw imer stock- with butter. Line the bottom with a 

3 hard-boiled eggs sliced layer of sliced hard-boiled egg. Sauté 
1 tin mushroom soup chopped onion and green pepper in 
1 green pepper, seeded and butter until limp. Add a tin of mush- 
chopped ? room soup. Remove from stove. 
2 tablespoons butter Arrange in dish, layers egg, fish, 
1 Ib. grated Cheddar cheese sauce and grated cheese. Cover the 
Salt and pepper to taste top with mashed potatoes. Sprinkle 
grated cheese on top. Place in a 350 


Sufficient mashed pota- - 
toes to cover the fa degrees oven until potatoes are brown. 


1 medium chopped onion 
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Your Ingredients cost less at CHECKERS. 
SALMON IN A GREEN CLOAK 


1 tablespoon gelatin 

4 cup cold water 

3 cup boiling water 

4 teaspoon horseradish 
powder 

2 tablespoons sugar 

1 tablespoon lemon juice 

1 tablespoon vinegar 

2 teaspoons grated onion 

+ teaspoon salt: 

I Ib. tin salmon, flaked 453g 

j cup mayonnaise 

+ cup finely chopped celery 

2 cup sliced olives 


Method: Soften gelatin in cold water. 
Add boiling water. Stir until gelatin 
is dissolved. Add sugar, lemon juice, 
vinegar, grated onion, salt and horse- 
radish. Allow to set partially. Stir in 
flaked salmon, mayonnaise, olives and 
celery. Spoon into a 3 cup mould and 
allow to set. 


Avocado dressing: Mash pulp from 
one large avocado pear. Add 3 cup 
sour cream, salt and pepper to taste. 
Unmould salmon onto serving platter. 
Spread avocado mixture evenly over 
mould, covering entire surface. 


FILETS DE SOLE EN PAPIOTTES 


8 fillets of so!e 


1 small clove garlic, 
crushed 


2 minced mushrooms 

3 tablespoons sour cream 

$ teaspoon mixed herbs 
Pinch tarragon 
Melted butter 

9 mushrooms 

2 tablespoons sherry 
Salt and pepper 

2 apples 

2 tablespoons butter 
Chopped chives 


Method: Wash fillets in water and 
lemon juice and dry well. Put 2 fillets, 
garlic and 2 mushrooms through 
mincer, add cream and herbs, mix well 
and place a spoonful on each fillet. 
Fold over and brush all over with 
melted butter. Place each fillet on a 
double thickness of waxed paper, and 
cover top with a thick layer of the 
following :— 


Cut the 9 mushrooms into thin slices, 
sauté quickly in hot butter and add 
sherry, salt and pepper. On top of 
this place a layer of apples, which 
have been peeled and cut into pieces 
and sautéd in butter. Sprinkle with a 
little sugar, then dot generously with 
the following:— 


Cream butter, mix in garlic, chives, 
tarragon, salt and pepper. Wrap in 
paper and bake in hot oven for 25 
minutes. Place individual packets on 
doily covered plate and serve. 
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Your Ingredients cost less at CHECKERS. 


SOLE AMANDINE 


3 medium sized soles 
Salt and pepper 

2 tablespoons lemon juice 

4 cup Snowflake Flour 

I tablespoon Epic Oil 

4 Ib. butter 113g 


1 cup blanched toasted 
almonds 


Method: Wash and dry soles. Sprinkle 
with salt and pepper, coat with flour. 
Place butter in pan with 1 tablespoon 
oil. When hot, fry soles till nicely 
browned. Shaking pan continually, so 
that it does not stick. Remove to a 
serving platter and keep warm. Fry 
almonds till golden brown in a little 
butter. Scatter over soles. Add the 
lemon juice to the butter in the pan 
and pour over the fish. Garnish with 
lemon slices and parsiey. 


BAKED FISH WITH WINE & MUSHROOMS 


2 Ib. filleted and thinly 
sliced kingklip 

2 medium tomatoes 
(skinned) 


1 tin button mushrooms 
Salt and pepper 

2 bayleaves 
Pinch of thyme 

4 peppercorns 


2 rounded teaspoons corn- 
flour 


1 medium onion 

+ cup white wine 
Epic Oil 
Breadcrumbs 

з teaspoon sugar 


Method: Oil ovenware dish well. Line 
with 1 skinned and sliced tomato. 
Season fish with salt and pepper and 
dip into breadcrumbs. Put fish on top 
of tomato and sprinkle with one 
desertspoon oil. Place in oven at 400 
degrees for about 20 minutes or until 
fish is fairly soft. 


Prepare sauce: Fry sliced onions and 
the other skinned tomato in 1 table- 
spoon hot oil together with pinch of 
thyme, bayleaves and peppercorns for 
three minutes. Add 1 cup mushroom 
juice, wine and sugar and let simmer 
for 10 minutes. Dissolve cornflour in 
1 cup cold water and add to sauce to 
thicken. Remove  bayleaves and 
peppercorns. Add mushrooms and 
pour over baked fish. Cover dish, put 
back into oven for 5 minutes, turn 
down heat to 200 and leave for further 
ten minutes. 
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Your Ingredients cost less at CHECKERS. 
FISH SHELLS 


Method: Wash 6 large potatoes well, and wrap each one in tinfoil. 
Place on biscuit tin on centre rack of 400 oven and bake for 1-11 
hours. Remove tinfoil and allow to cool, cut in halves vertically 
across and scoop out the centre pulp only, leaving at least 1 inch 
around the edge, so that the shell does not collapse. Beat the 
scooped out potato with 4 tablespoons melted butter, 2 egg yolks, 
2 cups boiled and flaked fish (which has been boiled in salted 
water to which 1 sliced onion has been added), 3 Ib. grated ched- 
dar cheese, 1 level teaspoon of mild prepared mustard, and salt 
and pepper te taste. Mix well. Lastly fold in the egg whites 
stiffly beaten. Refill shells with this mixture and squiggle the top 
with a fork. Bake in 400 oven for 15-20 minutes on centre rack 
and garnish with chopped parsley. 


SOLE DORIA 
4 small soles Sole: Remove the bones from the 
Snowflake Flour soles carefully. (Or have your fish- 
Salt and pepper monger do it for you.) With a sharp 
Beaten egg pointed knife slit down the centre of 
! teaspoon Epi: Oi! the bone cutting the flesh away. Snip 
Epic Oil for frying the bone 3 an inch from the top and 
2 cucumbers one inch from the tail. The fish must 
2 oz. butter 56g be cut away from the bone on one 


Fresh chopped mint to side of the fish. Roll the fillets back 

taste on one side and dust lightly with flour. 

Dried white bread- Beat the egg and add 1 teaspoon of 

crumbs oil, dip the fish into this and then into 
the bread crumbs. Fry in hot oil till 
golden brown. With a sharp knife 
loosen the fish all around the bone, 
and slip out the bone. Place in a warm 
oven till ready to serve. 


Salpicon of Cucumber: Skin the 
cucumber and cut it into even dice. 
Melt the butter in a pan, add salt and 
pepper and cucumbers. Cover with 
waxed paper and the lid and cook 
slowly for 7 to 8 minutes. Remove 
and add the mint. Place 1 or 2 table- 
spoons of this mixture in the rolled 
back openings of the soles and serve 
as soon as possible. 
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With compliments from 


TRAFALGAR TOURS 
PTY. LTD} 


3rd Floor, Greenwood House 
44 Twist Street 

Joubert Park, Johannesburg 
2001 

(P-O. Box 10012, Johannesburg) 
Tel: 725-2330 

Cables: “Trafearl” 

Telex: 43-4008 


The leading South African tour operators with 28 years 
experience. 
Offices in Johannesburg, London, New York, Toronto, 


Sydney, Melbourne, Perth and Auckland. 


Your Ingredients cost less at CHECKERS. 
TUNA FISH SALAD 


Cooked salad 2 eggs 1 dessertspoon sugar 
dressing: 3 tablespoons vinegar 4 teaspoon dry mustard 
1 tablespoon cream Salt and pepper 


Mix all ingredients together in top of a double 
boiler. Beat with beater and cook until thickend. 


French dressing: 3 cup oil 4 teaspoon dry mustard 
! tablespoon sugar 4 cup lemon juice 
Salt and pepper 
Put above ingredients in covered jar and shake well. 


Ingredients: ? 7 oz, tins Carnation Типа!{ cups grapes (in 
i cup diced cucumber season) 
(fresh) Blanched and toasted 
} cup cream almonds 


Method: Remove oil from fish and 
marinade it in French dressing. Place 
in fridge for 1-2 hours. Beat 4 cup 
cream and add to cooked salad dress- 
ing. Add grapes and cucumber. Add 
cut up nuts. Add marinated fish. 
Serve on watercress or lettuce and 
garnish with fruit balls. (Spanspek or 
Pawpaw.) 


POISSON THERMIDOR 


2 Ib. firm white fish Method: Place fish in saucepan with 1 


medium sliced onion and large sprig of 
celery. Cover with water, add 1 tea- 
spoon salt and cook until fish flakes 
easily. Drain fish and flake. Drain 
juice from one tin of mushrooms. Slice 
mushrooms and place in saucepan. 
Mix liquid from the mushrooms with 
one tin of cream of mushroom soup 
апа add to saucepan. Add ! pint 
cream, cayenne pepper and salt to 
taste. Add 1 lb. grated cheddar cheese 
Should the sauce not be thick enough 
make a paste with a little flour and 
milk mixed and add. Fill scallop shells 
with fish, pour over sauce. Sprinkle 
with Parmesan cheese and cayenne 
pepper and place under grill till nicely 
browned. 
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Your Ingredients cost less at CHECKERS. 


SOLE A LA DOROTHY 


6 soles 
Butter 
Salt and pepper 

+ pint cream 

2 tablespoons Grand 
Marniere 


HADDOCK SPECIAL 


I Ib. smoked haddock 453g 
3 hard boiled eggs 
1 tablespoon parsley 
2 cups thick white sauce 
1 cup grated Cheddar 
cheese 
Pepper 


Method: Clean soles and remove side 
bones. Season and fry in butter until 
done. Shaking the pan at intervals or 
it will stick. Meanwhile heat cream 
and liquor in small pot over low heat. 
When fish is done pour cream over 
fish and allow to simmer for two 
minutes. Remove to serving dish and 
serve immediately. If desired sprinkle 
with slivered almonds. 


Method: Boil fish in water until just 
cooked. Remove skin and bones and 
flake. Combine with chopped hard 
boiled eggs, parsiey, À cup cheese and 
white sauce. Pour into baking dish. 
Sprinkle over remaining cheese (and/ 
or breadcrumbs) and dot with butter. 
Bake at 350 degrees until heated 
through and cheese has browned. I 
also like to use this as a filling for 
vol-au-vent or as an hors d'oeuvre 
baked in individual scallop dishes 
piped with mashed potatoes. 


White sauce: 3 tabespoons flour, 3 
tablespoons butter and 1 cup milk. 


SALMON & ASPARAGUS CHANTILLY 


I Ib. can salmon 453g 


2 cups liquid made up of 
milk and juice of salmon 


4 tablespoons butter 
4 tablespoons flour 
2 teaspoons grated onion 
| teaspoon dry mustard 
2 teaspoons salt 
Dash of pepper 
2 tablespoons mayonnaise 
2 tablespoons chopped 
parsley 
3 hardboiled eggs 
1 small tin asparagus 


Method: Drain salmon and remove 
skin and bones. Melt butter and blend 
in flour. Add milk and salmon juice 
and cook until smooth and thickened. 
Season with grated onion, mustard, 
salt, pepper, mayonnaise and parsley. 
Combine sauce, salmon, wedges of 
hard boiled egg and asparagus well 
drained. Bake in a shallow baking dish 
at 350 degrees for about 30 minutes 
until bubbly and hot. 
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Your Ingredients cost less at CHECKERS. 


SOUTH SEA SOLES 


1 Ib. filleted sole 453g 


1 small tin grapefruit seg- 


ments 

2 tablespoons melted 
butter 

2 tablespoons grapefruit 
juice 


Salt, pepper and paprika 


1 tablespoon chopped 
parsley 


Method: Place fish in shallow baking 
dish. Drain grapefruit segments. Pour 
melted butter and grapefruit juice 
over fish. Sprinkle with salt, pepper 
and paprika. Bake at 375 degrees for 
20 minutes or until fish is easily 
flaked, basting occasionally. Decorate 
grapefruit sections with paprika and 
arrange оп top of fish. Sprinkle with 
chopped parsley and bake ten minutes 
longer 


HADDOCK WITH A DIFFERENCE 


2 Ib. smoked haddock 
2 onions 

4 carrots 

1 сир milk 

1 oz. butter 28g 


т teaspoon chopped or 
dried parsley 


Salt, pepper 
Pinch of mixed herbs 
6 small potatoes 


CONCILLIA 


Method: Soak haddock for one hour 
in water. In a pot place sliced onions, 
sliced carrots, parsley, herbs and salt 
and pepper. Pour over enough water 
to cover. Bring to the boil and sim- 
mer until nearly tender. Cut haddock 
into slices and place on top of vege- 
tables with potatoes cut in thin slices. 
Boil until haddock and potatoes are 
soft. Add milk and butter and con- 
tinue cooking a further five minutes. 


Method: Fry 2 finely chopped onions in a little oil. Add 1 tin 
button mushrooms and fry together for a little while. Add 1 
tablespoon milk. Now separately mix 1 8 oz. tin tomato puree 
with 4 tablespoons milk, 2 tablespoons worcester sauce, 1 tea- 
spoon sugar, salt and pepper and add to frying pan. Shred 1 tin 
tuna fish and cut up 1 tin anchovy fillets and add together with 
the oil. Finally add 10-12 capers. Pour on top of ! Ib. large boiled 


noodle shells. 
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Your Ingredients cost less at CHECKERS. 
FILETS DE SOLE JOINVILLE 


Farce: | Ib. minced stockfish 
2 eggs, seasoning 


Sauce: | oz. butter, | oz. 


flour, 1 cup milk 
Garnish: Mushrooms 


For the Lining: 4 small soles 


1 Tablespoon chopped 
parsley 


Method: To stockfish add plenty of 
salt and pepper, and slowly add the 
eggs. Line the fillets of sole into a 
ring mould which has been well 
buttered. Allow fillets to overlap 
slightly as the mixture may leak 
through. Put in the farce and press 
well down. Cover with overlapping 
sole fillets. Place a buttered piece of 
greaseproof over the top, and stand 
the mould in a tin of hot water. Set 
the oven at 350 degrees and cook for 
40 minutes. Take out and keep warm. 
Prepare the sauce as follows: Melt 
the butter, add the flour and remove 
from the heat. Slowly blend in the 
milk and return to the heat. Bring to 
the boil and cook the flour for 2-3 
minutes, season, add parsley and keep 
warm. Turn the mould onto a plate 
and with a clean cloth, wipe away any 
liquid that will drain out. Spoon over 
the sauce and fill the centre with 
mushrooms which have been cooked in 
a little butter. 


MOCK LOBSTER NEWBURG 


1 Ib. Cape Salmon filleted 

2 tablespoons butter 

2 tablespoons chopped 
onion 

2 tablespoons chopped 
green pepper (optional) 

2 tablespoons chopped 

parsley 

can cream of mushroom 

soup 

cup cream 

beaten egg yolk 

tablespoon sherry 

Pinch of nutmeg 

(optional) 

Few shakes of cayenne 

pepper 
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Method: Boil fish for 5 minutes as for 
mock crayfish. Melt butter and add 
onion, green pepper and parsley. Cook 
gently for 10 minutes. Add mushroom 
soup, cream and egg yolk, blending 
well Add fish, sherry, nutmeg and 
cayenne. Continue to cook stirring 
constantly until mixture thickens. 
Serve on mashed potatoes. N.B. This 
dish may be prepared at the table in a 
chaffing dish. 
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Your Ingredients cost less at CHECKERS. 


SALMON RING 


6} oz. tin red salmon 
2-3 oz. garden peas 
4 sliced olives 


2 teaspoonfuls chopped 
parsley 


6 oz. French dressing 170g 


2 teaspoons gelatine dis- 
solved in 4 oz. cold 
water, then melted over 
hot water 


HARVEST FISH 


2 Ib. filleted stockfish (or 
any other fish as desired) 


4 pint thick cream 

4 tablespoons white wine 
Cornflakes 

1 cup peeled pipped grapes 


SALMON MOUSSE 


14 oz. tin salmon or 2 
small tins 396g 


chopped pickled 
cucumber 


cup mayonnaise 
hard boiled eggs 


tablespoon chopped 
onion 


cup whipped cream 
Salt, pepper 

oz. cold water 141g 
envelope gelatine 


wie 
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Method: Flake salmon into a bowl, 
then mix in the other ingredients. Mix 
dressing and gelatine, then stir into 
salmon mixture. Pour into oiled one 
pint mould, chill and serve with salad. 


Method: Sprinkle fish pieces with salt. 
Dust lightly with flour and place in 
buttered dish. Sprinkle with 1-2 table- 
spoons wine. Fill in spaces with 
grapes. Thin down cream to a pouring 
consistency with the remaining wine 
and pour over fish and grapes. Top 
with cornflakes and dot with butter. 
Bake for 30-40 minutes in a medium 
oven. 


Method: Mix fish, egg, onions and 
add cucumber. Dissolve gelatine in 
cold water, then place over basin of 
hot water. Cool and add to fish mix- 
ture and then add mayonnaise cream, 
salt and pepper. Add three drops 
Tobasco sauce and 3 drops of 
cochineal. Grease a mould with oil or 
rinse with cold water. Allow to set in 
mould in fridge for 2 hours. 
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Your Ingredients cost less at CHECKERS. 
SWEET AND SOUR FISH 


2 Ib. sliced Kabeljou 

3 cup vinegar 

I} cups water 

1 onion 

2 tablespoons sugar 
Juice of one lemon 

3 bayleaves and a few 
allspice 
Salt and pepper 


TUNA NEW ORLEANS 


1 tomato quartered 

i cup green pepper 

6 oz. can mushrooms 170g 

I tablespoon chopped 
onion 

2 tablespoons butter 

1 can cream of celery soup 

1 can Carnation Tuna 


ON JARDINERE 


1 small tin salmon 
+ onion finely chopped 
2 tablespoons flour 
1 small tin green peas 
I pint milk 
4 oz. butter 113g 
Salt and pepper to taste 


Method: Boil fish with vinegar and 
water and cut up onion in saucepan. 
Add salt and pepper and cook fish 
until soft. Remove fish and place in 
pyrex dish, Strain liquid and add 
sugar, lemon juice, bayleaves and all- 
spice. Boil up once. Pour over fish and 
allow to cool. Serve cold. 


Method: Sauté tomato, green pepper, 
mushrooms and onion in butter for 
five minutes. Add celery soup. Heat 
for five minutes. Add tuna and heat 
for two minutes. Serve over rice or in 
individual ovenware dishes or use to 
fill patty cases or scallops. 


Method: Melt the butter in a saucepan 
and stir in the flour and mix to a 
smooth paste. Gradually add the milk 
stirring all the time until the mixture 
boils. Flake the salmon removing all 
the bones and skin. Add salmon to the 
sauce and season to taste. Add the 
minced onion and the peas. Stir gently 
and simmer for five minutes. Serve 


over rice. 
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SWEET & SOUR WHOLE FISH CHINESE STYLE 


1 2 Ib. whole Red Roman, 
cleaned and scaled 


Mixture A: 

2 tablespoons wine 

2 tablespoons soy sauce 

3 tablespoons cornstarch 

3 tablespoon Snowflake Flour 
Epic Oil for deep frying 

+ cup carrots shredded 


$ cup leek or onion, 
shredded 


$ cup bamboo shoots, 
shredded 


$ cup dried mushrooms 
soaked and shredded 


3 tablespoons Epic Oil 


Mixture B: 

6 tablespoons sugar 

3 tablespoons vinegar 
tablespeon soy sauce 
tablespoon tomato sauce 
teaspoon salt 


tablespoon cornstarch 
mixed with + cup water 


HOT KIPPER SOUFFLÉ 


1 pair kippers 

2 sliced skinned tomatoes 
Epic Oil 
Onion and garlic 

2 tablespoons fat 


Method: Make 3 diagonal slashes on 
each side of fish. Rub well inside and 
out with Mixture A. In hot oil deep- 
fry fish until crisp and golden brown 
(about 15 minutes). Remove fish to 
absorbent paper and drain. On a serv- 
ing platter arrange fish to stand up- 
right on belly. Place in slow oven to 
keep warm. Heat 3 tablespoons oil and 
sauté carrots, bamboo shoots and 
mushrooms over high heat for 2 
minutes. Add Mixture B and bring to 
boil. Add cornstarch batter and cook, 
stirring constantly, until it thickens. 
Pour over fish and serve hot. This 
will cause a sensation at your next 
dinner party! 


Method: Simmer the kippers in water 
for 5 minutes. Remove, bone, flake 
with a fork and mix gently into the 
tomatoes, which have been cooked in 
a little hot oil with onion and garlic. 


3 tablespoons Snowflake Flour Put aside. Melt fat in a pan and stir in 


Salt 
Cayenne pepper 
à cup milk 
3 or 4 egg yolks 
4 teaspoon dry mustard 


1 tablespoon grated 
Parmesan cheese 


4 or 5 egg whites 


flour, salt and cayenne pepper. Pour 
on milk and stir over the heat until 
the mixture thickens, but do not boil. 
Remove and mix in egg yolks, 
mustard and cheese. Lastly fold in 
gently the stiffly beaten egg whites 
and the kipper mixture. Grease a 
soufflé dish, tie a band of waxed 
paper around the outside, put in the 
mixture and bake for half an hour in 
a 350 degree oven. Remove and serve 
immediately. 
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WITH COMPLIMENTS OF 


Snoekies Smokeries 
Pty. Ltd. 


OF HOUT BAY 


PRODUCERS OF FINEST COOKED 


SNOEKIES SMOKED FISH PRODUCTS 


Your Ingredients cost less at CHECKERS. 
SOLE AND GRAPE SURPRISE 


6 fillets of sole 


Method: Clean the potatoes and cut 


12 oz. new baby potatoes 340gthem into small rounds about the size 


6 oz. firm green grapes 
2 to 3 tablespoons sherry 
1 oz. melted butter 28g 
1 lemon 

Salt 

Pepper 

A little fried parsley 


Sauce: 

4 egg yolks 

4 oz. butter Î 12g 

4 tablespoons white 
vinegar 

2 tablespoons sherry 

2 tablespoons water 
Salt, pepper, cayenne 


of the grapes; steam until tender. Peel 
and stone the grapes and steam them 
in the sherry for 10 minutes. Sprinkle 
the fillets with lemon juice, salt and 
pepper. Roll up and secure with a 
tooth pick, and steam gently until 
cooked. Arrange sole on a serving dish 
with the grapes and potatoes tossed 
in melted butter piled in the centre. 
Garnish with fried parsley and lemon 
slices. 


Sauce: Boil vinegar and reduce to 
half. Add sherry and water and allow 
mixture to cool. Beat in the egg yolks 
one at a time and cook gently until 
sauce begins to thicken. Beat in the 
butter, adding small pats at a time, 
being careful not to add more until 
each piece is thoroughly blended. Do 
not boil; add seasoning and serve with 
the fish. 


NOTES 
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MEAT 


BAVARIAN RICE BRAISE 


3 tozs. (100g) dried 
apricots 
2lbs. (kg) cubed beef 
1 onion, chopped 
4 Tablespoons Epic Oil 
2 teaspoons salt 
water 
Тот. (220g) rice 
rind and juice of 1 lemon 
1 teaspoon cinnamon 
+ teaspoon nutmeg 


Method: Soak apricots for 2 hours. 
Brown onion and beef in the Epic Oil, 
add salt and a little water to braise 
meat over a medium heat until almost 
tender. Add rice, apricots and season- 
ings. Cover with boiling water and 
cook over a low heat for 20—30 min. 
more, until rice and fruit are tender. 


CHICKEN WITH GARLIC 


2 small chickens 

juice of 4 lemon 
2 tabi.:soons Snowflake 

Flor: 
2 teasnunns salt 
+ teaspoon 
Pepper 
cup Epic Oil 
cup 
chopped onion 
cup dry sherry 
4 cups chicken stock 
cup 
chopped Parsley 
dried hot red Peppers 
bay leaf crushed 
cup sliced blanched 
almonds 
tablespoons Epic Oil 
large garlic cloves 
Pinch ground cumin 
Salt and Pepper 
Ripe olives 
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Method: Cut chicken into serving 
portions. Sprinkle with lemon juice, 
Snowflake Flour, salt and pepper. 

In a heavy saucepan brown the chicken 
in the Epic Oil. Remove from pot, in 
the remaining Epic Oil saute the chop- 
ped onions until they are translucent. 
Add the sherry. Simmer the mixture 
until it is reduced to a glaze. Return 
the chicken to the pot and add stock. 
Add parsley, hot peppers, bay leaf and 
cook mixture covered with greased 
piece of wax paper for 35 minutes or 
until chicken is tender. 

Transfer the chicken to a warm serving 
platter. 

In a saucepan saute the almonds in the 
Epic Oil until they start to colour. Add 
the garlic and about 2 cups of the 
chicken stock (or sauce), 

Season with salt and pepper and cumin. 
Remove the mixture from the heat and 
stir in the yolks, lightly beaten. Cook 
sauce over /ow heat, stirring until it 
thickens. 

Mask the chicken pieces with the sauce 
and garnish with the chopped parsley 
and olives. 
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ALWAYS! 


because SALTON HOTRAY keeps meals hot, fresh 

and flavourful before you serve them, as you serve 

them, after you serve them, so you can come back 
for seconds that taste like firsts. 

Yes ~ that is what SALTON HOTRAY will do for you, your family and 
guests. Prepare your food anytime, then place it on the Hotray – it will 
remain hot, fresh and flavourful for hours and wiil never dry out 
Exclusive SALTON features: 

Radiant safety glass will not shatter O Wipes clean in a wink Г] Heats 
n three minutes O Adjustable temperature control - from warm to 
polling O Absolutely safe, cannot mar table or cloth O Unconditionally 
juaranteed 0) Four elegantly styled models from which to choose 
Use your SALTON HOTRAY often for: 

Defrosting frozen foods Г] Keeping snacks and nuts hot and tasty O 
Preheating your plates for elegant service O Ideal for the patio or 
whenever you have a braai 
You will be absolutely delighted with a 


SALTON HOTRAY 


and wonder how you ever served a meal 
without one. 


S.A. distributors: Teitron (Pry) Ltd. РО Вох 264, Johannesburg « P.O. Box 4107 
n • Р.О. Вох 235, Paarden Evang. Cape lown e P.O. Box 218. Port Euzabetn 
ON /Rov 


Sole 
Сира 
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Your Ingredients cost less at CHECKERS. 
CARIBBEAN MEAT LOAF 


PINEAPPLE LAYER: 

1 medium size onion, 
chopped 

2 tablespoons Epic Oil 

1 can crushed Pineapple 

1 teaspoons steak sauce 

2 teaspoons soyasauce 

4+ teaspoon ground ginger 

1 clove garlic 

2 teaspoons cornflour 

MEAT LAYER: 

21Ь5 (1 ke) ground beef and 
veal (mixed) 

1 egg 

+ cup cosrse, unsalted 
cracker crumbs 

4 cup tomato ketchup 

+ cup finely 
chopped Parsley 

14 teaspoons salt 


GLAZED DINNER RING 


21Ь (Tkg) mixed beef and 
veal mince 

1 onion chopped 

1 cup grated raw carrots 

2 cups soft breadcrumbs 

2 eggs 

+ cup Orley-whip 

2 teaspoons Salt 

} teaspoon 
Pepper 

1 cup chilli sauce 

2 tablespoons golden syrup 

1 teaspoon Worcester 
sauce 

1 teaspoon horseradish 


1 teaspoon Prepared 
Mustard 


+ cup tomato sauce 


Saute onion in Epic Oil until soft, stir 
in pineapple and syrup, steak and soya 
sauces, ginger, & whole clove of garlic. 
Smooth cornflour to a paste with a 
little water: stir into pineapple mix- 
ture. Cook, stirring constantly, until 
sauce thickens and boils 3 minutes: 
remove garlic. 


Mix all together lightly until well 
blended. 

Line a large loaf pan with foil. Oil 
lightly. Pat half meat mixture into pan 
and top with all pineapple mixture, 
then remaining meat mixture. 

Bake at 375? (175?c) for 1 hour or 
until brown. Cool loaf in pan for 5 
minutes: loosen from sides with knife, 
then lift up ends of foil and set loaf on 
heated serving platter. Slide out foil. 


Method: Mix meat with onion, car- 
rots, breadcrumbs, eggs, Orley-whip, 
salt and pepper. 

Pack into 5 cup ring mould, unmould 
into shallow baking pan. Bake at 375* 
(190°c) for 1 hour. Mix chilli sauce, 
tomato sauce, golden syrup, Worcester 
sauce, horseradish and mustard. Spoon 
over ring. Bake 15 minutes longer or 
until top is glazed. 
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Your Ingredien 
DUCK MONTMORENCY 


2 tins cherries (sour) 
2 large ducks 
4 teaspoon celery salt 
4 tablespoons chicken fat 
1 4 cups chicken broth 
4 cup Port 
4 cup Cherry Brandy 
Salt and Pepper 
2 tablespoons Beurre Manie 


CHICKEN DIAVOLO 
Be a devil — try it. 


} 
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young chicken 

+ tablespoons 

prepared 

mustard blend with 

1 small coffee cup Epic 
Oil 

teaspoon Pepper 

Salt to taste. 


ts cost less at CHECKERS. 


(To make a beurre manie mix together 
2 tablespoons chicken fat with 2 table- 
spoons Snowflake Flour.) 


Method: Drain off the syrup from the 
cherries and reserve the fruit. Wipe 
the ducks inside and out with a damp 
cloth. Sprinkle the cavities with the 
celery salt, and salt and freshly ground 
black pepper. Put the ducks in a roast- 
ing pan, breast side up, and add 3 cup 
water to prevent scorching. Cover the 
breast and legs with chicken fat. Roast 
the ducks in a 450°F (230°C) oven for 
30 minutes. Reduce heat to 350° 
(175°C) and continue to cook until the 
duck is tender, allowing about 20 min. 
to the pound. 

Remove the duck to a heated platter. 
Pour off all the fat from the roasting 
pan, leaving only the brown glaze, and 
deglaze the pan with the chicken broth. 
Add the Port and Cherry Brandy. 
Blend in 2 Tablespoons “Beurre 
Manie”. Put the roasting pan over high 
heat, bring the liquid to a boil, and 
cook the sauce, stirring constantly, un- 
til it is slightly thick. Add the cherries 
and heat through. 

Carve the duck, pour part of the sauce 
and fruit around it, and pass the rest. 


Method: Season and split chicken 
down the back but do not separate 
entirely. Lay flat on grilling pan. Brush 
generously with mustard-oil mixture 
keeping some back for basting. Baste 
legs frequently. Cook for about fifteen 
to twenty minutes. 
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Your Ingredients cost less at CHECKERS. 
FESTIVE TWIN-STUFFED TURKEY 


1 ОЬ (4kg) turkey 

3 large onions 

3-4 garlic cloves 
Salt and Pepper 


bayleaves and Peppercoras 


ground ginger 
2 bottles tomato juice 
MEAT FILLING: 
2lb (1.1kg) veal mince 
2 onions (fried in chicken 
fat) 
2 tablespoons chopped 
Parsley 
Mixed herbs 
2 eggs 
Salt and Pepper 
Mix all together 
BREAD FILLING: 
1 day-old loaf of bread 
icrust removed) 
iarge onion, grated 
Approximately 2 table- 
spoons chicken fat Salt 
aud Pepper 
pinch of mixed herbs 
2 tablespoons 
chopped Parsley 
Enough eggs to make 
binding consistency. 


~ 


Method: Stuff neck-end of turkey 
with bread stuffing and the other end 
with the meat stuffing. Rub bird well, 
with salt, pepper and ginger and place 
in a roasting pan. Surround with cut- 
up onion and garlic and pour over 
some Epic Oil. Roast at 400° (205c) 
for 4 hour. Turn down heat to 300° 
(155c) and allow to cook slowly, bas- 
ting frequently with tomato juice, till 
tender. 


Crumb bread and add rest of ingre- 
dients, except eggs. Mix in required 
amount of egg. 


D.C. JOUBERT. Butchers. 


For Kosher “killed” meat (Not under Beth Din) 


Prepared Koshered wrapped, labelled at NO EXTRA CHARGE 


Phone us for bulk buying quotations. Ask for Mr. Berger. 


a‏ س 
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Your Ingredients cost less at CHECKERS. 
BAVARIAN BEEF IN BEER 


24 Ib. best cut beef 
1 packet Makon 
2 sliced medium onions 
I pint beer 
Water 
Juice of | lemon 
1 tablespoon brown sugar 
Salt and pepper 
2 cloves 
Pinch nutmeg 
4 bayleaf 


Method: Keep the meat in one piece. 
Line a casserole with slices of Makon 
and cover with onions. Place the meat 
on this foundation, sprinkle with 
lemon juice and sugar, season to taste 
with salt, pepper, and nutmeg, add 
cloves and bay leaf. Pour over beer 
and a quarter pint of water, cover, 
and simmer slowly for 3 hours. Add 
a little water during cooking if 
necessary. 


BELGIAN BEEF CASSEROLE 


I4 Ib. beef 
Epic Oil 
1 pint beef stock 
6 oz. dried apricots 170g 
| teaspoon sugar 
White of 4-5 leeks 
Salt and pepper 
| tablespoon grated lemon 
rind 


APPLE CIDER LAMB 


Stuffing: 

+ Ib. mushrooms finely 
chopped 113g 

1 tablespoon chopped 
parsley 

1 small onion, chopped 

1 cup soft bread crumbs 

1 cup diced raw apple 
Apple cider or juice to 
moisten 

2 teaspoon mixed herbs 

1 chopped clove of garlic 

1 egg 
Pinch nutmeg 
Salt and Pepper 


Epic Oil 
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Method: Cut beef into uniform cubes, 
and brown briskly in oil. Add stock, 
apricots and sugar and leave to sim- 
mer. Blanch the jeeks, ie. put into 
cold water, gradually bring to the 
boil, and strain. Add leeks to cas- 
serole, season to taste. Cover, and 
simmer gently for 2 hours. Check 
seasoning, add lemon rind, stir, sim- 
mer for 5 minutes and serve. 


Have your butcher bone a 5 Ib. 
shoulder of lamb. Rub meat with 
garlie, salt, pepper and ginger. 
Method: Fry the onions in a little oil, 
add the garlic. Cook until golden, add 
the mushrooms and apples. Place in a 
bowl, add the rest of the ingredients 
and place down the centre of meat. 
Roll up and secure with skewers or 
toothpicks. In a baking dish slice 1 
large onion. Place meat on top, 
sprinkle with oil and roast at 400 
degrees basting with apple cider until 
done. 
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Your Ingredients cost less at CHECKERS. 


PEKING STEAK 


I Ib. frying steak, cut into 
in. cubes 453g 

1 tablespoon wine 

1 tablespoon soy sauce 

1 egg, lightly beaten 

! tablespoon cornstarch 


3 tablespoons self-raising 
flour 


Epic Oil for deep frying 
1 small onion, quartered 


3 green peppers, quartered 
and seeded 


I clove garlic 


4 slices canned pineapple 
drained and cubed 


3 tablespoons Epic Oil 


Sauce: 4 cup sugar, 4 tablespoons catsup, | tablespoon wine, 2 table- 
spoons vinegar, 4 tablespoon soy sauce. 
Mix well; thicken with | tablespoon cornflour mixed with j 


cup water. 


Method: Mix egg, wine, soy sauce, cornstarch and flour, add 
steak. Heat oil. Separate meat and deep fry until well done and 
erisp on the edges, approx. 3 mins. Place on absorbent paper 
and keep warm in oven. Heat 2 tablespoons oil and sauté onions, 
zreen peppers and garlic over high heat for 2 minutes, mixing 
well. Add sauce and bring to the boil. Thicken with cornstarch 
mixture, stirring constantly. Add fried meat and pineapple, mix 


well. Serve. 


‘This dish can be made just as successfully with raw cut-up 


chicken or veal. 


BARBECUED CHICKEN 


Barbecue Sauce: 

4 teaspoon cayenne pepper 
3 tablespoons vinegar 

1 cup pineapple juice 

1 tin tomato puree 


2 tablespoons Worcester- 
shire sauce 


4 tablespoons minced 
onion 


| cup water 
+ cup brown sugar 
4 teaspoon paprika 
} teaspoon cinnamon 
Salt and pepper to taste 


Method: Cut 2 3 lb. chickens into 
serving portions. Season with salt, 
pepper and ground ginger and fry in 
oil until golden. Transfer to a deep 
ovenware dish and pour over the 
following barbecue sauce. 


Half of this can be used immediately 
and the remainder frozen. 
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TASTIC 


RIC: 


COOKS PERFECTLY 
EVERY TIME _ 


Your Ingredients cost less at CHECKERS. 
ANCHOVY STUFFED BEEF 


14 Ib. beef Method: Cut meat into portions and 
Salt and pepper flatten with a mallet. Season to taste. 

8 chopped anchovy fillets Mix anchovy with parsley and onion, 

2 tablespoons chopped and spread on meat, roll up and 
parsley skewer with cocktail sticks. Brown 

3 tablespoons chopped in oil. Sprinkle over the flour and stir 
onion in the stock. Cover and simmer for 14 
Epic Qil hours. 

1 tablespoon Snowflake Flour 

+ pint stock 


CHICKEN A LA CLARIDGES 


White Sauce: Method: Season a 34 Ib. chicken with 
2 tablespoons chicken fat salt, pepper, ground ginger and 
3 tablespoon: Snowflake Flour paprika. Place in a baking dish, sur- 
2 cups chicken stock round with sliced onion, a little green 
Seasoning pepper and 1 clove garlic. Add 2 
tablespoons chicken fat and about i 
cup water. Roast basting frequently at 
400 degrees. (Uncovered). Boil 1 
packet ribbon noodles. Drain well. 
Sauté 1 Ib. sliced mushrooms in a little 
oil. Season with salt and pepper and 2 

tablespoons sherry. 


In an ovenware dish place a layer of 
noodles, cover with a layer of broken 
up chicken on the bone. Place over 
that a layer of mushrooms. Season 
with salt and pepper, and cover with 
a layer of white sauce. Continue in 
this way until all ingredients have 
been used ending with a layer of white 
sauce. Make a gravy from the drip- 
pings in the pan the chicken was 
cooked in. Add 3 cup sherry and 
season with salt and pepper. Pour 
over and allow to seep in. Place dish 
in 400 degrees oven and cook until 
heated through. 


This dish can be prepared a number 
of hours in advance, but be sure to 
only add the liquid gravy just before 
heating through as the noodles will 
absorb most of the liquid if allowed to 
stand. 
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ITELLO TONNATO 


2 tablespoons Epic Oil 


34 Ib. boned, rolled 
shoulder of veal 


1 large onion, sliced 
2 carrots, chopped 
2 celery stalks, chopped 


2 large cloves of garlic, 
finely minced 


1 2-oz. can anchovy fillets 
1 7-oz. tin of Carnation Tuna 
1 сир dry white wine 
3 sprigs parsley 
2 bay leaves 
Pinch of thyme 
Salt 
Freshly ground pepper 
| cup mayonnaise 
Lemon juice to taste 


SPANISH BEEF RICE 


4 cup Epic Oil 

1 medium onion, diced 

+ green pepper, chopped 
(optional) 

1 Ib. mincemeat 453g 

1 сир uncooked rice 

1 can tomato juice 

l4 cup hot water 
Salt and pepper 
Mixed herbs 


| teaspoon prepared 
mustard 


PEPPER POT CHICKEN 


1 chicken 
& teaspoon ground ginger 
2 tablespoons Soy Sauce 
1 teaspoon garlic salt 
+ cup Snowflake Flour 
I chicken stock cube 
+ cups hot water 
3 teaspoon black pepper 
3 tablespoons Epic Oil 
$ cup chopped onion 
1 cup diced green peppers 
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Your Ingredients cost less at CHECKERS. 


Method: Heat the oil in a heavy bot- 
tomed large saucepan with a tight 
fitting lid. Add the veal and brown 
lightly on all sides. In the same sauce- 
pan sauté the onion, carrots, chopped 
celery and garlic. Add the anchovy 
fillets, tuna, dry white wine, parsley, 
bay leaves, thyme, salt and pepper to 
taste. Cover and cook gently for two 
hours. Remove the meat and chill. 
Boil the remaining sauce until reduced 
by half and puree in an electric 
blender or sieve. Chill, then blend in 
the mayonnaise. Season to taste with 
lemon juice. On a long platter place 
thinly sliced pieces of veal, overlap- 
ping one another. Cover with sauce 
and sprinkle with capers. 


Method: Heat oii. Add onion and 
seasoning and fry until golden. Add 
green pepper, meat and rice. Stir until 
meat is lightly browned. Add liquid 
and seasoning. Bring to boil. Cover 
with well fitting lid and simmer for 
25 minutes or until all liquid is ab- 
sorbed and rice is cooked. 


Adjust seasoning. 


Method: Cut chicken into serving 
pieces. Cover well with soy sauce and 
roll in flour mixed with salt and black 
pepper. Brown in hot oil on all sides. 
Dissolve stock cube in hot water and 
add to chicken with remaining in- 
gredients. Cover and cook for 30 
minutes at 375 degrees. This dish 
can be prepared the day before it is 
required, and reheated gently before 
serving. 
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Your Ingredients cost less at CHECKERS. 


INDIAN CURRY 


Do not be put off by these unusual spices as all are available at 
your local Indian dealer. A wonderful party dish served with 


accompaniments. 


4 Ib. lamb (neck of rib) 

3 Ib. beef cubed 

6 tomatoes, skinned 

3-4 large onions 

1 whole garlic 

3 pieces green ginger 

6 cloves 

3 teaspoons marsala 

| heaped teaspoon borrie 

3 teaspoons jira 

6 allspice 

6 cardamoms 
Cinnamon stick 
Salt and pepper 
Vinegar 

1 tablespoon sugar 


1 heaped teaspoon chilli 
powder 


3 teaspoon koeljana 
3 teaspoon birasheep 


Method: Fry onions to straw colour. 
Add meat and brown. Add chopped 
tomatoes. Pound together garlic and 
ginger and add together with cloves, 
allspice, cardamoms and cinnamon. 
Simmer for 1 hour. Add powders 
which have been mixed together with 
vinegar to a paste. Add sugar and 
cook for another hour. 


JRANGED VEAL CUTLETS 


3 Ib. veal chops 
Salt and pepper 

3 tablespoons Epic Oil 

3 spring onions, finely 
chopped 

| cup orange juice 

1 beef cube diluted іп + 
cup water 


Method: Season chops with salt and 
pepper. Heat oil in a heavy pan and 
brown the chops on both sides. Add 
chopped spring onions and sauté them 
for 1-2 minutes. Add orange juice and 
diluted meat cube. Cover the pan and 
cook cutlets over low heat adding 
more orange juice if necessary, until 
they are tender. Transfer the cutlets 
to a serving platter and garnish with 
thin slices of orange (peeled). Thicken 
the sauce with a teaspoon cornflour 
mixed with a little cold water and 
pour over meat. Serve very hot. 
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Your Ingredients cost less at CHECKERS. 
LUBY-LAMB ROAST 
uncut loin of lamb (5 Ib.) Method: Cut deep slits into meaty 


I 

4 cup raw rice part of the loin at 1 inch intervals. 

+ cup chopped dried Season pockets and entire loin with 
apricots salt, pepper and ground ginger. In a 

| cup stock saucepan place rice, apricots and 

ШОР pine nuts stock. Cover and cook until rice is 


tablespoon chopped 
parsley 


crushed garlic clove 
teaspoon mixed herbs 


tender, adding more water if neces- 
sary. Remove from heat and add pine 
nuts, parsley and garlic. Fill each 
pocket with rice stuffing. Wrap loin 
in plastic cooking paper or tinfoil and 
Glaze: roast in a slow oven (325 degrees) for 
approximately 24 hours. Open paper 
and dab thickly with glaze. Return to 
oven and cook until tender brushing 
frequently with remainder of glaze. 
Glaze: Combine ingredients in a 
saucepan and heat stirring constantly 
until just boiling. 


aj = 


3 сир currant jelly 
4 teaspoons lemon juice 


CHINESE CHICKEN 


Method: Roast chicken in the usual way. Make the following 
sauce: Strain juice from a tin of either pineapple rings or peach 
halves. Put juice in pot together with 2 tablespoons of Soy Sauce 
and juice from squeezed half a lemon and allow to boil up once. 
Dip the pieces of fruit in brown sugar. Fry in 2 tablespoons oil 
until brown. Cut chicken into serving portions, pour sauce over 
and place fruit around chicken. Place in oven and warm through 
just before serving. This can be made early in the morning and 
heated and served when required. 


DUCK WITH GREEN GRAPES 


I duck Method: Cut duck into serving pieces. 
2 tablespoons fat or oil It may be skinned. iu paper bag place 
2 tablespoons redcurrant flour, salt, nutmeg and a pinch of pep- 
jelly per. Shake each piece of duck in this 
Snowflake Flour to coat evenly. Brown duck in fat or 
teaspoon salt oil over moderate heat. Add wine and 
j teaspoon nutmeg jelly. Cover and bring to boil. Simmer 
4 cup red dry wine until duck is tender, about 45 minutes, 
Stockfrom giblets or adding stock when required. Blend 
ESE DE together a little cornstarch with 
"uh A some stock and add to the sauce to 
z cups seedless grapes thicken. Add grapes and heat 
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Your Ingredients cost less at CHECKERS. 
EAPPLE PARTY LAMB 


Method: Have the butcher bone a 6-8 lb. shoulder of lamb. Peel a 
small fresh pineapple, cut it into very thin slices, removing the 
core. With a sharp knife, slit just underneath the skin of the 
lamb and insert the slices of pineapple to form, as far as possible, 
г layer over the surface of the meat. Roll the meat neatly and tie 
with string. 

In a heavy casserole heat 6 tablespoons of oil and brown lamb on 
all sides. Remove the meat, add 1 carrot and 1 onion, both dices, 
and sauté until brown. Return meat to the pan and add 2 cups 
white wine, 1 cup beef stock, 2 garlic cloves, crushed, 2 shallots, 
finely chopped a bouquet garni and salt and pepper to taste. 
Cover the pan and braise the lamb in a moderate oven (350 
degrees) for 2 hours, or until tender. Remove the meat and strain 
the juices in the pan. Skim off any fat and season the sauce with 
salt and pepper to taste and a dash of Worcestershire sauce. If 
desired, the sauce may be thickened with a little cornstarch. Cut 
strings from the meat and carve it into 1 inch slices. Spoon a 
little sauce over and serve the rest separately. 


SHOULDER OF LAMB WITH CHICKEN LIVER STUFFING 


1 4 Ib. shoulder of lamb 
Salt and freshly ground 
black pepper 

+ Ib. chicken livers 226g 

2 tablespoons chicken fat 

1 tablespoon grated onion 


2 cups soft breadcrumbs or 
cubes 


à cup finely chopped celery 


2 tablespoons chopped 
chives 


2 tablespoons sherry 
$ cup stock 
1 egg slightly beaten 


STEAK MALENKA 


For four people: 
4 thick pieces of best cut 
steak 


Seasoned Snowflake Flour 
Chicken fat 

Chopped parsley 

Marsala Wine 


Method: Have the butcher remove the 
bones from the lamb. Season lamb 
lightly with salt and pepper. Chop the 
livers coarsely and brown them lightly 
in the chicken fat. Add the remaining 
ingredients, mix well and season with 
salt and pepper to taste. Spread mix- 
ture over the lamb and roll carefully 
securing with skewers. Place meat in 
an open roasting pan and roast for 
about 21 hours. 


Method: Place steak in flour to coat. 
Put in frying pan in chicken fat and 
sprinkle on parsley. Fry until golden 
brown. Add mushrooms and continue 
frying until required doneness. Add 
marsala and continue cooking for a 
few minutes. Serve immediately. 


+ Ib. chopped mushrooms 226g 
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Your Ingredients cost less at CHECKERS. 
FRESH GRAPE & CHICKEN MOULD 


14 envelopes unflavoured 
gelatine 


+ cup cold water 


I4 cups hot chicken 
bouillon 


cup sugar 

teaspoon salt 

cup lemon juice 

cups whole seew!ess green 
grapes or seeds: grape 
halves 

cups diced cooled 
chicken 


cup mayonnaiss 


N al- al- ul- 
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VEAU SAUMUNE 


3-4 Ib. shoulder of veal 

i cup white wine 

3 parsley sprigs 

4 teaspoon dry 211! 

2 cans (74 oz.) pink salmon 
1 teaspoon salt 

1 teaspoon pepper 

2 egg yolks 

+ cup cooking oil 


STEAK CACCIOTORE 


For four people: 


4 thick pieces of best cut 
steak 


Well seasoned flour 


One large onion finely 
chopped 


3 large tomatoes, peeled 


Method: Soften gelatine in cold water. 
Stir in chicken bouillon, sugar, salt 
and lemon juice. Chill until mixture 
is about as thick as fresh egg whites. 
Fold in grapes, chicken and mayon- 
naise. Rinse a 2 quart mould in cold 
water. Fil with gelatine mixture. 
Chill until firm and ready to serve. 
Unmould onto a serving plate and 
garnish with fresh grapes and mint 
leaves. 


Method: Have the butcher bone, roll 
and tie veal. Place meat in a deep 
casserole or baking dish with a tight 
cover and add white wine, parsley, dill, 
salmon, salt and pepper. Cover tightly 
and bake in preheated moderate oven 
(350 degrees) for 24 to 3 hours, or 
until meat is tender. Allow to cool in 
the juices and then remove it to the 
refrigerator to chill. Put the salmon 
and juices through a food mill, or 
blend in an electric blender. Beat egg 
yolks until light and lemon coloured 
and gradually add oil. Slowly beat in 
the pureed salmon mixture. Taste for 
seasoning and add more chopped 
parsley or dill if necessary. When 
ready to serve, cut the veal into thin 
slices and arrange them on a platter. 
Pour the sauce over and sprinkle with 
capers. 


Method: Place steak in flour to coat. 
Put in frying pan with hot oil and fry 
until brown. Fry onions and tomatoes 
together and add to steak and simmer 
until steak is desired doneness. Serve 
immediately. 
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WITH THE COMPLIMENTS ОЕ 


BARLOWS Manufacturing Company 


P.O. BOX 77 
EPPINDUST. CAPE 


WITH THE COMPLIMENTS OF 


African Products 
Manufacturing Co. Ltd. 


INDUSTRIAL SITES EAST 


GERMISTON, TRANSVAAL 


Your Ingredients cost less at CHECKERS. 
VEAL LOAF 


2 cups chopped cooked veal 
2 cups cooked rice 
1 egg 
1 
1 
z 


Method: Heat oil in a frying pan and 
add the onion and green pepper. Cook 
until tender. Add the remaining 
ingredients and mix well. Turn the 
mixture into a greased loaf pan and 


medium onion chopped 
green pepper, seeded and 


chopped bake for one hour at 350 degrees. 
Epic Oil Serve with Italian tomato sauce. 

3 cup chicken broth 

1 teaspoon salt 

4 teaspoon freshly ground 


black pepper 


teaspoon rosemary ar 
oregano 


м- 


CHICKEN GALILEE 


Method: In a skillet sauté a 31 Ib. chicken, cut into serving por- 
tions, in oil until golden. Stir in 6-8 black olives, pitted, 2 carrots 
diced, 1 ripe tomato, peeled and diced, 4 cup celery stalks, 
chopped, 4 teaspoon paprika and salt and pepper to taste. Cook 
the mixture over low heat and transfer it to a deep ovenware dish. 
In a saucepan bring to the boil 1 cup white wine and 5 cup orange 
juice. Pour liquid over the chicken mixture. Peel and slice thinly 
1 orange. Arrange slices over the top and bake uncovered at 350 


degrees for 25-30 mins. or until chicken is tender. 


POULET CHINON 


young chicken 3-34 Ib. 
teaspoon salt 
teaspoon pepper 

Epic Oil 

cup flour 
can bean sprouts 

can pineapple chunks 


al- n- — 


—— 


cut in strips 

Little ground ginger 
teaspoon prepared 
mustard 


tablespoon soy sauce 


green pepper, seeded and 


Method: Wash and dry chicken. Cut 
into serving portions. Put flour, salt, 
pepper, and ginger in a brown paper 
bag and coat each piece of chicken 
with seasoned flour. Heat oil in a 
heavy pan. Brown chicken on both 
sides. Transfer chicken to a bowl. 
Drain liquids from pineapple and bean 
sprouts and set aside. Stir 1 table- 
spoon flour into the oil in which 
chicken was fried. Gradually add 
liquid from sprouts and pineapple 
and allow sauce to bubble through. 
Put chicken back in sauce and sim- 
mer till tender. Lastly add pineapple 
chunks and beat sprouts. Serve with 
boiled noodles which makes a most 
pleasant change from rice. 
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Your Ingredients cost less at CHECKERS. 


OLIME CHICKEN 


To fry chicken: 2 cup flour, | teaspoon paprika, 2 teaspoons salt, 
4 teaspoon pepper. dA 
Cut chicken into portions dip in above and fry, in oil. 
Set aside in casserole dish. 


1 cup orange juice and | cup lime juice. 


sanee: Pour over chicken and bake at 350 degrees for I} 
hours, 

CHICKEN DIAVOLO 

1 young chicken Method: Split chicken down the back 

1} tablespoons prepared but do not separate entirely. Lay flat 
metara blended with ! on grilling pan. Brush generously with 
gill ( pint) mustard-oil mixture keeping some 

i cU poppei back for basting. Baste legs 
Saito taste frequently. Cook for about fifteen to 


twenty minutes. 


SCALOPPINE AL LIMONE 


2 Ib. thinly sliced veal Method: Sprinkle veal with salt and 
4 cup white wine pepper, dip in flour and brown on both 

Juice of | lemon sides in hot fat. Add } cup white wine, 
1 cup chopped parsley the juice of lemon and parsley. Cover 


6 tablespoons chicken fat and cook meat over low heat for 10 

Salt, pepper and flour minutes or until tender. Arrange the 
scaloppine on a heated platter. Add 1 
egg yolk to the pan juices, stirring it 
in rapidly with a fork. Pour the sauce 
over the meat. 


DUCK WITH APPLES 


Method: Slice 5 raw cooking apples into a bowl, cover the slices 
with 2 tablespoons brandy, 1 teaspoon grated orange rind and as 
much white wine as necessary and marinate for 2 hours. Drain 
the apples, reserving the marinade, and arrange them in the 
bottom of an ovenproof casserole with a tight fitting lid. Cover 
the apple slices with a layer of fresh mushrooms sliced, and 
sprinkle with 1 tablespoon grated onion. Season the mixture with 
salt, pepper, nutmeg and a little thyme and dot generously with 
chicken fat and chopped parsley. Cover with 2 cups cooked duck 
meat, sliced and add the wine marinade. Replace the lid and cook 
the casserole in a moderate oven (350 degrees) for 35 minutes or 
until the apples are soft. Remove cover and sprinkle with + cup 
breadcrumbs mixed with 1 teaspoon grated lemon rind, and 
brown the topping under the grill. Serve immediately. 
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CANARD JUBILEE 


Method: Roast a duckling in the usual way. Cut into serving 
portions. Place in an ovenware dish and cover with the following 


sauce. Place in a 375 degree oven until heated through. (15-20 
minutes. ) . 


Sauce: In a pan melt $ cup sugar with juice of 2 oranges, 
juice of | lemon, grated rind of | orange and grated 
rind of + lemon. Bring to the boil and add, | cup 
gravy made from the pan juices the duck was cooked 
in, + tin dark cherries, + tin sliced peaches, and 4 cup 
vermauth. 


DUCK A LA APRICOT 


1 tin canned apricots Method: Rost duck the usual way. 
(arg) — Drain off all fat. Cut into portions. 
Juice and rind of | orange Sauce: Bring to boil the ingredients 

2 tablespoons syrup and allow to boil for 20 minutes. 

| teaspoon ginger Remove from heat and strain. Pour 

| teaspoon soy sauce sauce over duck and simmer for 10 

! tablespoon lemon juice minutes. Serve immediately. 


OVEN FRIED CHICKEN WITH LEMON SAUCE 


Sauce: 

| tablespoon soy sauce 
$ teaspoon salt 

+ teaspoon pepper 

+ cup salad oil 

+ cup lemon juice 

2 tablespoons grated 


Make sauce: Combine all sauce in- 
gredients; mix well. Refrigerate at 
least 1 hour before using. 


Method: Preheat oven to 400 degrees. 
Prepare chicken: Combine flour, salt, 
pepper and paprika; use to coat 


lemon peel SUE PUER peca, sig 

; side down in single layer in shallow 

l cloye'gariic crushed pan. Brush with oil. Bake uncovered 

Fried chicken: for 30 minutes. Turn chicken; pour 

+ cup unsifted Snowflake Fiour Sauce over. Bake 30 minutes longer or 

1 teaspoon salt until chicken is golden-brown and 
4 teaspoon pepper tender. 


2 teaspoons paprika 
24 to 3 Ib. young chicken 
Epic Oil 
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fashion 
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Your Ingredients cost less at CHECKERS. 
HAWAIIAN LAMB CHOPS 


6 large chops Method: Sprinkle chops with salt and 

Salt and pepper pepper. Brown slowly in hot fat in 
1 tablespoon fat skillet about 10 minutes on each side. 
1 can pineapple chunks Drain off fat. Drain pineapple and 
3 cup water reserve. Combine pineapple syrup 


1 tablespoon Snowflake Flour and water, measure ł cup of liquid. 
Add about i cup of the measured 
liquid to skillet. Cover and braise 
chops over low heat 50 minutes, add- 
ing more of the measured liquid as it 
cooks away. Remove chops; keep 
warm. Spoon off clear fat; return 2 
tablespoons of fat to skillet. Add flour 
stir to a smooth paste. Add remain- 
ing pineapple water mixture and 
cook stirring constantly until mix- 
ture thickens and comes to a boil. 
Add chops to gravy; top with pine- 
apple chunks. Cover and simmer 15 
minutes longer. Six servings. 


MYSTERY CARPET BAG STEAKS 


24 Ib. Scotch fillet, cut into Method: Make a slit to form a pocket 


thick slices in each portion of meat. Sauté the 
Oil 1 " mushrooms and livers in a little oil for 
х Ib. chicken livers, 5-6 minutes. Remove and mix in 


еа орні breadcrumbs, parsley and lemon rind. 
е роп che pad Season to taste with salt and pepper 
EHE P and a little paprika. Add egg and mix 

well. Divide into equal portions and 


إا« 


4 oz. breadcrumbs 113g 

1 teaspoon grated lemon stuff each fillet. Secure the edges 
rind with cocktail sticks. Place portions in 
Salt and pepper a lightly greased oven proof dish and 
Pinch of paprika dot lavishly with chicken fat. Bake at 
Beaten egg 350 degrees for approximately 45 


minutes, basting frequently. 


SHOULDER OF LAMB AND APRICOTS 


Method: Season a shoulder of lamb, pour one 2 lb. tin of canned 
apricots and the juice over the lamb. Roast for 1 of an hour in 
closed baking dish at about 400 degrees, then take off lid and 
leave open. Continue cooking, meat must be basted very often 
with the juice. Roast until tender. 
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SAUERBRATEN 


1 сир red wine vinegar 

+ cup cider vinegar 

+ cup Burgundy 

2 onions, sliced 

I carrot sliced 

I stalk celery, chopped 
Few sprigs parsley 

1 bay leaf 

2 whole allspice 

4 whole cloves 

1 tablespoon salt 

1 tablespoon pepper 

4 Ib. chuck pot roast 

j cup shortening or salad 
о 


6 tablespoons unsifted all- 
purpose Snowflake Flour 

1 tablespoon sugar 

4 cup crushed gingersnaps 


STEAK IN A BLANKET 


Method: 


1. 


10. 


11. 


In large glass or bowl combine 
vinegars, Burgundy, onions, car- 
rot, celery, parsley, bayleaf. all- 
spice, cloves, salt and pepper. 


. Wipe meat with damp cloth. Add 


meat to marinade, refrigerate 
covered for 3 days. Turn several 
times to marinate evenly. 


. Remove meat from marinade; 


wipe dry. 


. Heat marinade in small saucepan. 
. Heat Dutch oven or large, heavy 


kettle very slowly. Add shorten- 
ing and heat. 


. Dredge meat in two tablespoons 


flour; brown very well on all 
sides in hot fat in Dutch oven. 


. Pour in marinade; simmer meat 


covered 2) to 3 hours until 


tender. 


. Strain liquid from meat into 1- 


quart measure, skim fat from 
surface. Measure 34 cups liquid 
into saucepan, heat. 


. In small bowl, make paste of 4 


cup cold water, rest of flour and 
the sugar. Stir into liquids; bring 
to boiling point stirring. 

Add  gingersnaps. Pour over 
meat; simmer, covered, 20 
minutes. 

Remove meat to heated platter; 
pour some of gravy over it. Serve 
in thin slices, with more gravy, 
and for that extra touch try these 
dumplings with it. 


Method: Cut 1 lb. scotch fillet into thin slices and beat with a 
mallet until very thin. Mix 3 eggs with 2 teaspoons mustard 
powder salt and pepper and } teaspoon oil. Dip the steak in egg 
mixture and coat with breadcrumbs. Fry quickly on both sides 
in a little oil. Remove to a platter and keep warm. Into the pan 
that the steaks were cooked in pour 1 cup lemon juice and 4 cup 
inexpensive champagne. Bring to the boil. Pour over steaks and 


serve. 
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Dumplings. 


3 Ib. medium potatoes 
Salt, dash pepper 
2 eggs 


1 cup unsifted Snowflake Flour 


+ cup packaged dry bread- 
crumbs 


4 teaspoon nutmeg 
4 cup chopped parsley 


1. Cook unpeeled potatoes, covered in 
boiling water just until tender. 
Drain, cool slightly and peel. 

2. Put potatoes through sieve. Spread 
on paper towels to dry well. 


3. Turn potatoes into large bowl. 
Lightly toss with 23 teaspoons salt 
and the pepper. Make a well in the 
centre, break the eggs into it. 


4. Sift 3 cup flour over eggs. Then 
add breadcrumbs, nutmeg апа 
parsley. With hands work mixture 
until it is smooth and holds to- 
gether. Shape into approximately 
18 egg size balls. Roll in remaining 
flour. 


5. Meanwhile in large saucepan bring 
about 2 quarts lightly salted water 
to boiling point. Reduce heat. 


6. Drop in at one time just enough 
potato balls to fit comfortably in 
pot. Boil gently, uncovered, two 
minutes after they rise to the sur- 
face. Remove and drain. Serve hot 
with Sauerbraten. 


BAKED BARBECUED CORNED BEEF 


5-6 Ib. corned brisket o: 
beef 


tablespoon whole mixed 
pickling spice 

Whole cloves 
tablespoons chicken fat 
cup packed brown sugar 


tablespoon prepared 
mustard 


cup ketchup 
2 tablespoons vinegar 


=u- دم‎ 


m 


Method: Wash corned beef and put in 
large pot. Cover with cold water. Add 
pickling spice. Bring to boil, cover and 
simmer for 4 hours, or until tender. 
Cool beef in broth. Place meat in shal- 
low roasting pan and score fat layer 
in a criss cross fashion. Insert whole 
cloves into the centre of each diamond 
shape. Mix chicken fat, sugar, 
mustard, ketchup and vinegar. Pat 
over surface of decorated top. Bake in 
preheated oven (350 degrees) for 
about 30 minutes. Serve hot. 


When purchasing your beef make sure 
it has a thick layer of fat on the top. 
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STUFFED CHICKEN LEGS 


Method: Sauté 1 small chopped onion, 4 green pepper, 4 lb. 
chopped mushrooms in 2 tablespoons oil until soft. Add & tea- 
spoon Worcestershire sauce, pinch of sage, salt and pepper to 
taste. Stir in 2 cups cooked rice. 

Stuff rice mixture tightly between meat and skin of chicken legs. 
Arrange in 1 layer in a shallow baking dish. Combine 1 cup oil 
with juice of 1 lemon, 1 tablespoon paprika. Brush the legs 
frequently while baking at 350 degrees, until legs are tender. 
About 1 hour, 

This stuffing is sufficient for 8 chicken legs and can also be used 
as a stuffing for baby chickens. 


PIQUANT VEAL BAKE 


Method: Beat one pound of veal slices as thin as possible. Coat 
with salt, pepper and flour and fry in hot oil until brown. Place 
in casserole dish, add 3 lb. mushrooms and 2 finely sliced green 
peppers. 


Sauce: Simmer for 40 minutes in covered saucepan, | finely 
chopped onion, 4 cup oil, 5 cup water, 2 crushed 
garlic cloves, | can peeled tomatoes, salt, pepper, 
+ jar tomato sauce, 1 cup white wine, bayleaves, 
peppercorns, a dash of sweet basil and origanum, 
1 bullion cube. Strain when cooked. 


our over veal. Cover dish and bake at 350 degrees for 30-35 
minutes. 


STUFFED SHOULDER OF LAMB 


Stuffing: Method: Have your butcher bone a 
I small onion diced 31 to 4 Ib. shoulder of lamb. Cut off 
I egg any fatty pieces. Put on board and 
4 cup wine beat with a mallet until flat and even. 
I cup sausage meat Rub in salt, pepper and ginger. Spread 
1 tablespoon chopped on stuffing and roll up like a swiss 

parsley roll and secure with skewers. Roast in 
! Sl espoon chopped covered dish until nearly tender. Re- 

Desh iof mixed егы move lid and allow to brown. Oven 
i «cus ehonaad musti should be at 425 degrees for first 25 
3 cup chopped mushrooms minutes, then reduced to 350 degrees 
j cup breadcrumbs until done. 


Chicken livers (if you 
have any) 


Mix all well together. 
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COTELETTES EN CHEMISE 


Method: Trim 6 lamb cutlets and scrape the bone clean. Fry chops 
lightly on both sides, remove from pan and allow to cool. Sauté 
one small onion, finely chopped, in 1-2 tablespoons oil. Add 1 
peeled chopped tomato and 6 oz. chopped mushrooms. Season 
with salt and pepper and add 2 oz. chopped smoked meat. Re- 
move from pan and allow to cool. Roll out 1 Ib. puff pastry and 
cut into 6 5-inch squares. Place a little filling onto pastry, place 
chop on top of that and a little more filling on the chop. Moisten 
edges of pastry with water, fold over and seal, making sure bone 
is left free. Turn over and place seam side down on wet baking 
sheet. Cut three slits in each pastry, brush with egg. Bake at 450 
degrees for 15 minutes, reduce to 375 degrees and bake until 
golden. Arrange on platter and decorate each bone with a paper 
frill. 


This dish can be prepared a day before required, up to the baking 
stage. 


ROSIE'S MEAT LOAF 


I Ib. mince 453g Method: Mince meat again with onion, 
1 medium onion green pepper and tomatoes. Add re- 
i green pepper blanched maining ingredients and mix well. 
4 cups breadcrumbs Bake in greased loaf pan at 350 
2 teaspoons salt degrees for 45 to 50 minutes. 


{+ teaspoon pepper 

egg and equal quantity 
water 

cup canned tomatoes 
teaspoon prepared 
mustard 


teaspoon Worcester 
sauce 


HAMBURGER CASSEROLE 


1 tablespoon chicken fat Method: Melt fat and sauté meat and 
2 sliced onions onions over low heat until onions are 
I Ib. mince 453g golden brown. Add soup and sweet- 
1 cup tinned tornato soup corn mixing thoroughly. Spoon into 
I tin sweetcorn greased baking dish. Cover with 
+ cups mashed potatoes mashed potatoes well seasoned with 
| beaten egg yolk salt and pepper. Brush top with 
+ cup breadcrumbs which beaten egg yolk and  sprinkle 

have been moistened generously with the crumbs. Bake at 

NIRE 400 until well browned. (About 45 

minutes.) 
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STEAK TARTARE 


Ib. Scotch fillet 453g 

finely chopped onion 

raw eggs 

tablespoon chopped 

capers 

1 tablespoon chopped 
parsley 

2 tablespoons Epic Oil 


Dash of Worcestershire 
sauce 


Salt 
Freshly ground black 
pepper 


-N = = 


CHICKEN TURILLI 


2 24 Ib. chickens 

2 large onions 

2 cloves garlic 

$ teaspoon mixed herbs 

2 tablespuons red Cinzano 

2 tablespoons juice of 
mustard pickles 

2 tablespoons barbecue 
sauce 

I large green pepper 
Salt and black pepper 
Epic Oil 
Stock or boullion cube 


Method: Mince meat twice and add 
the rest of the ingredients, seasoning 
well. Serve, mounded onto a decorative 
platter and garnish with chopped 
parsley. 


Method: Cut chickens into serving 
portions. Brown chicken in saucepan 
together with the onion and garlic in 
oil. Season with pepper. When golden 
add finely cut pepper. Gradually add 
stock as needed, approximately 1 pint. 
Combine mustard pickle juice, barbe- 
cue sauce and cinzano and add to 
chicken. Season with salt to taste. 
Cook until tender moistening with 
stock when necessary. 


This can be made early and heated 
through just before serving. 


SWEET AND PUNGENT CHICKEN LIVERS 


3 large green peppers 

2 tablespoons salad Epic Oil 
Salt and pepper 

1 Ib. chicken livers 453g 

+ cup chicken bouillon 

4 slices pineapple 

3 tablespoons cornflour 

2 teaspoons soy sauce 

i cup vinegar 

+ cup sugar 

+ cup chicken bouition 


Method: Cut peppers in large pieces 
and cook in boiling salted water until 
almost tender. Put oil, salt and pepper 
in large frying pan and sauté chicken 
livers until browned, stirring fre- 
quently. Remove from heat and keep 
warm. Cut pineapple in chunks and 
add to fat in pan. Add * сир bouillon 
and cooked peppers and simmer 10 
minutes longer. Blend remaining 
ingredients and add, cooking about 5 
minutes longer. Serve with rice. 
Makes 4 servings. 
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CANARD 


1 large duck 
Salt, pepper and ground 
ginger 
I large tin sliced peaches 
4 Ib. glace cherries 113g 
I4 glasses brandy 


FILLET WELLINGTON 


1 fillet (Scotch) 
+ Ib. chicken livers 226g 
+ Ib. mushrooms 
1 chopped onion 
Mixed herbs 
Red wine 
Pastry 


Method: Wash duck and rub with 
seasoning. Take 1 small apple, 1 small 
orange and 1 small onion. Cut in half 
and place in cavity. Saturate duck 
with some of the brandy about one 
hour before cooking. Place duck on 
grilling pan with a grid so that the fat 
may drain off. Prick skin in various 
places and bake at 400 degrees for 30 
minutes by which time most of the fat 
will have drained off. Place duck, 
peaches, cherries and half a glass of 
brandy in baking dish. Add juice from 
the peaches. Return to oven and baste 
often with juices in pan. Just before 
serving pour over remaining brandy 
and flame. Remove stuffing and dis- 
card. Serve on large platter surroun- 
ded with lit sparklers and bring into 
darkened room. 


Method: Marinate fillet in red wine 
for two hours turning fillet half way. 
Drain. Season with salt, pepper, herbs 
and garlic salt. Sauté mushrooms, 
onion and chicken livers in chicken fat 
until brown. Slit fillet down the length 
so that it opens like a book. Stuff 
with mushroom mixture. Sew up. Sear 
the meat in a heavy pot on top of the 
stove in a little chicken fat enough to 
brown darkly. Cool. Roll pastry out 
i inch thick. Remove cotton from fillet 
and place fillet on pastry. Fold pastry 
to form the shape of a wellington 
boot. Brush with one egg mixed with 
1 teaspoon of water. Bake at 400 for 
35-40 minutes until well browned. This 
should be baked on a layer of tinfoil 
placed on a baking tin. 
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CHICKEN IN WINE AND SOY SAUCE 


I chicken Method: Grate the onion and pre- 

I onion served ginger and place over the 

1 small glass wine jointed chicken. Season with salt and 

+ cup soy sauce pepper. Pour wine over the chicken 
Stewed prunes to garnish and leave for 2 hours or longer to 

т cup water marinate. Fry chicken in oil until 
Few pieces preserved golden brown and arrange in casserole 
ginger dish. Pour wine mixture, soy sauce, 

| tablespoon sugar sugar and water over chicken and 
Epic Oil simmer for about one hour. 


Salt and pepper 


CHICKEN WITH CHERRIES 


Method: Roast until tender 1 3-lb. chicken. Cut into serving por- 
tions and place in casserole dish. 


Sauce: In saucepan simmer 1 tin cherries plus juice, | cup 
red wine. Mix | teaspoon cornflour with a little water 
and add to liquid when it starts to boil. Pour over 
chicken. Place in oven to heat through thoroughly. 
Approximately 400 degrees for 10-15 minutes. 


COQ AUX CHAMBERTIN 
1 chicken (24-3 Ib.) Method: Cut chicken into 8 pieces. 
4 Ib. mushrooms 226g Salt, pepper and dip in flour. Brown 
2 onions chopped in oil in stewing pan. Discard oil when 
3 tomatoes chicken brown and add chicken fat. 
Thyme, marjoram, salt Add chopped onions, garlic, thyme, 
and pepper marjoram, and chopped tomatoes. 
Bouillon cube diluted with Flame with brandy. Add red wine and 
А асур жабе stock and cook for 25-30 minutes 
E pottlelred Wine until tender. Place chicken in serving 
Little brandy dish. Season sauce to taste and if 
2 cloves garlic necessary thicken with cornflour. 


Chicken fat, Epic Oil 


TONGUE IN TOMATO SOUP 


Method: Braise a fresh ox tongue. Skin, slice and place in 
casserole dish when cooked. Pour over following sauce, sprinkle 
with breadcrumbs and bake 20 minutes. Serve hot with rice. 
Sauce: Fry chopped onion in oil till golden brown. Add finely 
chopped green pepper and diced pickled cucumber and fry till 
limp. Stir in 1 cup undiluted tomato soup. Bring to almost boil. 
Pour over tongue. 
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Your Ingredients cost less at CHECKERS. 
CALVES LIVER IN RED WINE 


Ib. sliced calves liver 453g 
cup red wine 


teaspoon marjoram or 
rosemary 


medium onions sliced 
tablespoons oil 
Seasoned Snowflake Flour 


2 
4 


VEAL ALLA MARSALA 


I4 Ib. thinly sliced veal 
+ cup marsala wine 
4 cup lemon juice 
Snowfisika Flour 
Salt anc pepper 
Epic Oil for ^ ying 


SCALLOPS OF VEAL 


Chasseur Sauce: 
1 Ib. mushrooms 453g 
1 large onion 
8 oz. dry white wine 
I Ib. tin tomatoes 
2 tablespoons parsley 
| teaspoon tarragon 
Salt and pepper to taste 


Method: Marinade liver in wine for 
two hours. Remove and pat dry. Place 
flour in brown paper bag and shake 
pieces of liver in same until coated. 
Fry in hot oil until brown. Remove 
from pan and keep warm in 
oven. Brown onions in remaining oil, 
add rosemary or marjoram and red 
wine that liver was soaked in. Simmer 
a few minutes until slightly thick. 
Place liver in casserole. Pour sauce 
over. Cover and place in moderate 
oven for approximately 20 minutes. 


Method: Pound veal finely as possible. 
Sprinkle with lemon juice and black 
pepper. Allow to stand for fifteen 
minutes. Dust with flour and sprinkle 
with salt and fry in hot oil two 
minutes on each side. Add wine and 
fry a further three minutes. Serve 
immediately. 


Method: Have approximately two 
slices of veal cut 3 inch thick per per- 
son. Flatten until very thin. Season 
well with salt and pepper and sprinkle 
with flour. Heat 6 tablespoons oil and 
sauté slices three minutes on each side 
until golden. Remove to serving 
platter and keep warm. 


Sauce Chasseur: Clean and chop 
mushrooms and sauté in the remain- 
ing oil used for veal. Add chopped 
onion and cook until golden. Add wine 
and tomatoes. Allow the liquid to 
reduce, simmering for approximately 
15 minutes. Pour over veal. This can 
be prepared early and popped into the 
oven 4 hour before serving to warm 
through. 
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RY STUFFED CHOPS 


Method: Make a pocket in 6 14-inch thick chops. Season the meat 
from 3 pound beef sausage with 1 tablespoon chopped parsley, 2 
teaspoons grated onion and fill the pockets with the mixture. 
Slightly beat 2 eggs with 1 teaspoon oil. Dip the chops in dry 
breadcrumbs, then in oil and then in breadcrumbs again. Place 
in a greased ovenware dish. Dot each chop with a little fat. Place 
in a 450 oven for 30 to 45 minutes, depending on size of chops. 
Turn once during the cooking time. 


CHOP EN CHANGE 


6 cutlets 


3 hard boiled egg whites 
chopped, yolks mashed 


3 cream crackers rolled 
fine 

3 tablespoon mayonnaise 
Onion juice to taste 
Salt and pepper to taste 


Method: Place chops on a large piece 
of oiled tin foil, season them with salt 
and pepper. Mix the rest of the in- 
gredients together and cover each 
chop with some of the mixture. Fold 
tinfoil to seal, it should resemble a 
large parcel. Bake at 450 degrees for 
45 minutes or till chops are done. Re- 
move from foil and serve. 


ORANGES FILLED WITH CHICKEN SALAD 


6 small oranges (thin 
skinned) 

4 cups diced cooked chicken 

+ cup finely 
chopped celery hearts. 

4 cup finely chopped 

blanched almonds 

2 tablespoons minced 
parsley 

1 teaspoon minced onion 

1 cup mayonnaise 

1 tablespoon grated orange 
rind. 


Method: Halve the oranges, scoop 
out the pulp, and reserve it for another 
use, Chili the empty shells until they 
are needed. Or, if a decorative edge is 
desired, insert the tip of a sharp point- 
ed knife, held diagonally, in the centre 
of the orange and make deep slits, in 
V formation, around the entire circum- 
ference. Pull the halves apart, remove 
the pulp, and chill the shells. 

In a bowl combine the diced cooked 
chicken with the celery hearts, almonds 
parsley and onion. 

Into the mayonnaise stir the grated 
orange rind. Add enough of the mayon- 
naise to the chicken mixture to hold 
it together. Spoon the salad into the 
orange shells, mounding it over the 
top. 

Sprinkle the tops with grated orange 
rind. 
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VEGETABLES AND SALADS 


SALAD NICOISE 


An ideal light luncheon dish or Hors'D'Oeuvres. 


4 tomatoes, seeded ənd 
quartered 


1 onion, sliced 

1 sweet green Pepper, sliced 

8 radishes 

2 lettuce hearts 

4 stalks celery, sliced 

1 tin Carnation tuna fish 

8 anchovy fillets (soak in 
milk for 10 minutes and 
they will be less salty.) 

Z hard-boiled eggs, 
quartered 

И ripe olives 

SALAD DRESSING: 

2 tablespoons wine vinegar 
or lemon juice 

5---8 tablespoons olive oil 
Salt and freshly ground 
black Pepper 


12. leaves of fresh basil, 
coarsely chopped 


CAESAR SALAD 


Method: Combine prepared vegetables 
in a salad bowl, placing neatly on top 
the tuna fish, anchovies and quartered 
eggs. Dot with ripe olives. Mix salad 
dressing of wine vinegar, olive oil, 
seasoning and herbs, and sprinkle over 
the salad. 

Serves 4. 


For those who are adventurous. 


2 heads lettuce 
juice of 14 lemons 

2 tablespoons garlic oil 
(cut 1 clove garlic into a 
little olive oil. Leave for 
2 hours. Remove garlic) 

14 teaspoons Worcester 
sauce 

6 tablespoons French 
dressing 

1 one-minute coddlcu «g^ 

4 slices toast, cut ixto 4-in. 
squares (2cm) 
Freshly ground Black 
Pepper 

4 tablespoons grated 
Parmesan cheese 


Method: Wash, dry and break lettuce 
into fairly big pieces. Combine lemon 
juice, garlic oil. Worcester sauce, 
French dressing and coddled egg in a 
small bowl, and whisk lightly until well 
blended. Just before, serving, place 
salad greens in a large salad bowl; add 
toast croutons, freshly ground black 
pepper and freshly grated Parmesan 
~heese. 

Pour over salad dressing and toss until 
each leaf is coated and there is no ex- 
cess dressing left in the bottom of the 
bowl. 


Serve immediately. 
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GAZPACHO SALAD 


2 cucumbers, peeled and 
finely diced 

2 green Peppers, seeded and 
finely slivered 

1 onion, finely chopped 

6 rolled anchovies 

6 black olives 

DRESSING: 

2 garlic cloves 

Pinch salt 

pinch ground cumin-seed 

cup vinegar 

cup olive oil 

tablespoon finely 

chopped Parsley 


2 teaspoons finely 
chopped onion 


ee 


Method: 

In a deep bowl or glass jar arrange al- 
ternate layers of cucumbers, tomatoes, 
green peppers, and onion. Sprinkle 
layers lightly with salt and pepper and 
intersperse vegetables with anchovies 
and olives. 

Pour dressing over and chill for 2—3 
hours. Serve sprinkled with lemon 
juice. 

DRESSING METHOD: 

Mash garlic cloves with salt and cu- 
minseed. Beat in the vinegar and olive 
oil, and stir in parsley and onion. 

If anchovies are too salty, soak in a 
little milk for 10 minutes, drain and 
pai dry. 


FRESH MUSHROOM SALAD 


ilb. (360g) mushrooms 
1 small tomato 
+ cup finely 
chopped Parsley 
] teaspoon salt 
2 garlic cloves 
Pepper 
3 tablespoons Wine vinegar 
31 tablespoons Olive oil 


BEETROOT SALAD 


1 jar beets in vinegar 

] cucumber 

1 small Pineapple 
Salt and Pepper 

+ cup mayonnaise 

1 pint (125ml) cream 


Method: Slice mushrooms. Peel, seed 
ба chop tomato and mix with pars- 
ey. 

Mash garlic with salt to form a paste 
and add vinegar slowly. Add pepper to 
taste. Pour on oil in a thin stream, 
beating constantly. Pour over mush- 
rooms and toss lightly until they are 
well coated. 


Method: Dice beetroot, cucumber and 
pineapple and season. Mix mayonnaise 
and cream, pour over and toss all to- 
gether lightly. 
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Your Ingredients cost less at CHECKERS. 
MARINATED BEAN SALAD 


1 Pkt. Van Zyl beans 
(or Natal) 

2 medium onions, finely 
sliced 

ł cup Epic Oil 

+ cup brown vinegar 
good pinch of mixed 
herbs 
bay leaf 
freshly ground black 
Pepper (generous) 
salt (generous) 


Method: Soak beans in water to cover 
overnight. Rinse. 

Place in heavy based large saucepan, 
cover generously with water, add herbs 
and bay leaf, bring to boil. Remove 
from heat, drain off water, return to 
saucepan, add more water and cook 
until beans are tender (approximately 
1 hone): Drain and place in serving 
owl. 


Mix Epic Oil, vinegar, salt and pepper, 


pour over hot beans, garnish with 
onion rings and chill. 


PROVENCAL PEPPER SALAD 


Attractive and appetizing. What more can you ask. 


2 large green Peppers 

2 large sweet red Peppers 
(if available) 

6 firm ripe tomatoes 

6 hard-boiled eggs 

24 anchovy fillets 

24 ripe olives 

HERB DRESSING: 

2 cloves garlic, finely 

chop»-- 

tablesscon each finely 

chopped Parsley and 

chives 

tablespoons olive oil 

tablespoons wine vinegar 

Salt and freshly ground 

black Pepper 


wo - 


2.4 


teaspoon dried chervil 


teaspoon dried tarragon - <. 


HERB DRESSING METHOD: 
Combine finely chopped garlic and 
fresh and dry herbs with oil, vinegar, 
salt and freshly ground black pepper, 
to taste. : 

PREPARE THE PEPPERS AS 
FOLLOWS: 


Wash and dry whole, place under grill, 
as close to flames as possible. Cook, 
turning peppers, continually, until skin 
on all sides has charred. Remove char- 
red skin under cold water. Cut peppers 
in lengths — 4 or 6 to each pepper — 
and wash off seeds and excess fibre; 
drain on absorbent paper. Slice raw 


„tomatoes thickly and cover bottom of 
a large flat serving dish with slices. 


Sprinkle with a quarter of the salad 
dressing; add a layer of prepared green 
pepper slices; sprinkle with salad dres- 
sing. Add a layer of red pepper slices 
and sprinkle with dressing. Shell eggs 
and slice into rings; cover red pepper 
with a layer of sliced eggs and sprinkle 
with dressing. Arrange anchovy fillets 
in a lattice on top and place a ripe 
olive in the centre of each lattice 
square. Chill in refrigerator for at least 
30 minutes before serving. 
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SOUTH AFRICAN 
RECIPE ВООК 


Now yours for only 75c Deluxe, hard-cover edition 
in sparkling colour. Quick, easy and economical dishes such 
as — FLORIDA COCKTAIL, PIZZA, CHICKEN FIESTA, 
DEVILLED LAMB, SPICY DUCK, GREEN FIG TART — and 


many more! ] Cut out and post today! 
To: HOME COOKING WITH КОО, 
Р.О. BOX 5050, CAPE TOWN. 


Rush me my copy. / enclose postal order 
for 75c. 


NAME 
ADDRESS 


(Please Print) ER v 
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Your Ingredients cost less at CHECKERS. 
CHICKEN AVOCADO SALAD 


2 cups finely chopped cold 
cooked chicken 


+ cup finely chopped celery 
Salt and pepper 

1 tablespoon fresh lemon 
juice 
Dash of hot pepper sauce 

j cup mayonnaise 

2 large ripe avocados 

2 hard-cooked eggs, sliced 


Method: Combine all ingredients 
except avocados and eggs. Halve avo- 
cados and remove pip. Scoop out 
pulp and reserve shells. Dice pulp and 
add to chicken mixture. Fill shells 
with mixture and top with egg slices. 


ANCHOVY AND POTATO CASSEROLE 


Buttered crumbs 


6 medium raw potatoes, 
peeled 


12 flat anchovy fillets, 
drained 


1 onion, minced 

2 cups light cream 

+ cup butter 
Pimento 
Parsley 


HERBED FRIED RICE 


1 cup rice 

2 tablespoons Epic Oil 

1 cup orange juice 

2 cloves crushed garlic 
Salt and pepper 
A pinch of following: 
rosemary, thyme, sage, 
marjoram 
Small tin of mushrooms 
1 grated onion 
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Method: Sprinkle bottom and sides of 
greased casserole generously with 
buttered crumbs. Cut potatoes into 
paper-thin slices. Chop 10 anchovies. 
Place alternate layers of potato slices 
and anchovies in casserole, sprinkling 
each layer with minced onion, finish- 
ing with a layer of potatoes. Pour 
cream over and dot with butter. Bake 
in preheated oven (350 degrees) for 
35 to 40 minutes, or until potatoes are 
tender and top delicately browned. 
Garnish with remaining anchovies, 
pimento and parsley. 


Method: Parboil rice and place in 
heavy bottom pot with all ingredients. 
Cover and fry until all liquid has 
evaporated. 


97 


PAPERBACKS 
Р = 


for all kinds of books, greeting cards, 
magazines, stationery & gift wrapping 


HEDLEY BYRNE ® 


BEST WISHES TO GLENDALE 
Rachel Rabinowitz 
of Highlands Group 


WHO PARTICIPATED IN THE BIG WALK 1973 


TO RAISE FUNDS FOR THIS SPONSORSHIP 
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Your Ingredients cost less at CHECKERS. 
BUTTERED BEANS MESSIDOR 


3 Ib. green beans Method: Wash and drain beans. Cut 
3 cup butter (or chicken off ends and cut into diagonal strips. 
fat) Melt butter in a saucepan and add 
z teaspoons salt beans. Sprinkle with salt and cover 
| tablespoon finely crushed and simmer over low heat for 30 
rosemary minutes or until tender. Add rosemary 
and simmer uncovered over high heat 

until the juice evaporates. 


MUSTARD PICCALILI SALAD 


1 small jar Piccalili Method: Cut pickles into small pieces 
1 small tin sliced peaches as well as peaches. Mix together and 
1-2 tablespoons throw pickle juice over the cut up 

mayonnaise pieces, then add mayonnaise and 


slowly add juice of peaches a little at 
a time to taste. Salad must be sweet 
and sour. 


MUSTARD ONION SALAD 


Method: Soil 1-2 lb. baby onions until softish and allow to cool 
(about 2 minutes). Drain. 

Boil together in double boiler stirring well the following:— 1 cup 
brown vinegar, 2 tablespoons sugar, 3 well beaten eggs, i tea- 
spoon dry mustard. 1 tablespoon of fat or butter melted. Add 
little cornflour to thicken (only if necessary). Throw over 
onions. Allow to stand in fridge for a few days before eating. 


EXOTIC INDIAN RICE SALAD 


2 cups cooked rice Method: Mix all above ingredients and 
I large tomato, cut in correct seasoning. 
pieces 


4 canned peaches, diced 
1 green pepper, diced 

1 grated onion 

| tablespoon chutney 


I teaspoon curry powder 
(or more or less to taste} 


+ cup mayonnaise 
Salt to taste 
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Your Ingredients cost less at CHECKERS. 
»JCUMBER MOUSSE 


Method: Soak 2 teaspoons gelatine in 3 tablespoons cold water. 
Allow to harden. Place over boiling water and stir until 
thoroughly melted. To the melted gelatine add two teaspoons 
vinegar or lemon juice, 3 teaspoon salt and 3 teaspoon paprika. 
Allow to cool. Take one cup whipped cream and fold gelatine 
mixture into this. Chop two or three cucumbers very finely and 
also fold into mixture. Pour into a lightly greased mould and 
keep in fridge until set. Turn out and decorate as desired. 
Delicious with fish. 


SCALLOPED POTATOES 
4 medium sized potatoes Method: Slice potatoes an eighth of 
peeled — ы an inch thick. Chop onions finely. Mix 
1 medium sized onion flour and seasonings in a cup and 
2 tablespoons Snowflake Flour scald milk with butter. Lay half the 
I teaspoon salt vegetables in a greased shallow 
ГЕНЕ реррег baking dish. Sprinkle with half the 
I; cups milk flour mixture. Repeat this and then 
3 tablespoons butter slowly pour hot milk over. Cover with 


tinfoil and bake at 375 degrees for 
one hour. Uncover and continue 
baking approximately 20 minutes 
longer until potatoes are tender and 
the top is nicely browned. Any left 
over can be reheated by adding a little 
milk and put back in oven until heated 
through. 


CHEESE STUFFED POTATOES 


Method: Bake 6 medium baking potatoes until they are tender. 
Cut lengthwise slices from the tops and scoop out the pulp. Mash 
the pulp with 6 tablespoons milk or cream, 4 tablespoons butter, 
à cup grated cheese and celery, salt and pepper to taste. Beat the 
puree well and fill the potato shells. Ridge the stuffing with a 
knife, sprinkle it with more grated cheese and return to a hot 
oven (400 degrees) until they are browned. 


SWEET POTATO SURPRISE 


Method: Boil one pound sweet potatoes until tender. Mash and 
blend in one beaten egg. Form into balls with a pineapple chunk 
or a marshmallow in the centre. Roll in crushed cornflakes. Bake 
in a little butter or oil turning to brown evenly. 
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Your Ingredients cost less at CHECKERS. 
FRIED CAULIFLOWER 


Method: Separate a firm cauliflower into flowerets. Parboil and 
drain well. Dust with flour and dip in seasoned egg (4 teaspoon 
mustard powder, salt, pepper and a drop of oil). Dip in bread- 
crumbs or flour and fry in hot oil until golden brown. 


CHEESEY POTATO BAKE 


2 cups mashed potatoes Method: Place potatoes in dish which 
4 Ib. cheddar cheese 113g have been seasoned with salt, pepper 
Salt, pepper, paprika and paprika. Grate cheese over top 


and place under griller until cheese 
has melted and is slightly brown. 


SUMMER SALAD 


packet lime jelly plus two This is a munchy crunchy salad—a 


teaspoons gelatine delight to the eye. 
cup of boiling water 


cup mayonnaise 

cup cold water 
tablespoons vinegar 
Salt and pepper 

+ teaspoon dry mustard 


Nee = 


Vegetables: 2 cups finely shredded cabbage (more if desired), | cup 
diced celery stalks, 4 cup each radishes and carrots, 
diced, 2 tablespoons chopped onion and 4 tablespoons 
chopped green peppers. 


Method: Sprinkle gelatine onto 2 tablespoons of cold water and 
leave for 5 minutes. Dissolve jelly in the cup of boiling water and 
add the gelatine. Mix well. In a separate bowl blend mayonnaise, 
cold water, vinegar and seasoning. Mix well. Mix this with jelly 
liquid. Place bowl in ice filled basin and stir until it starts to jell 
(thicken). Thoroughly toss in vegetables. Place in an oiled mould 
and set in fridge (20-30 minutes). Turn out and decorate as 
desired. 


To grease a mould successfully, oil well and place upside down to 
drain on newspaper for 30 minutes. 


GOURMET POTATOES 


3 large potatoes thinly Method: In a buttered ovenware dish 
sliced place alternate layers of potato and 
I large onion thinly sliced onion, seasoning between each layer. 
Milk or canned mush- If using soup dilute with milk. Pour 


room soup (l4 cups) 
Salt and pepper 
3 oz. butter 


over liquid. Dot with butter. Bake 
covered for 1 hour or until done at 
375 degrees. Just before serving place 
under grill to brown top. 
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Your Ingredients cost less at CHECKERS. 
ORIENTAL STYLED RICE AND MUSHROOMS 


4 cups cooked rice Method: Heat oil in a frying pan. Add 
2 tablespoons oil onion and cook until golden. Add 
1 medium onion chopped coarsely chopped mushrooms and cook 
+ Ib. mushrooms 226g for three minutes. Mix in with fork 
1 tablespoon soy sauce the cold rice and allow to cook a 

Salt and pepper further three minutes. Add soy sauce 


and salt and pepper to taste. 


STUFFED MUSHROOMS 


Method: Wass, dry and cut the stems off 1 lb. large mushrooms; 
chop stems finely, reserve them. Sauté the caps in about 2 oz. 
butter, turnir-2 them carefully to cook on both sides. Remove from 
pan and arrniige them on a heated baking dish. In a small pan 
sauté 2 sma’! onions and a clove of garlic finely chopped in 1 
tablespoon titer until the vegetables are soft. Add the reserved 
chopped siv.i:s, 1 tablespoon each of chopped parsley and anchovy 
butter. Ada + cup dry white wine. Cook the mixture, stirring 
over low heat for 3 minutes. Trim the crust from 1 slice of bread 
and soak i! in milk. Squeeze the bread and add it to the onion 
mixture and cook a further 3 minutes. Fill the caps with this and 
sprinkle them with breadcrumbs and melted butter. Place under 
grill to brown. 


To make anchovy butter: Mix 1 tablespoon butter with 2 tea- 
spoons anchovy essence. This butter is also nice as a spread on 
hot toast. 


This dish can be prepared beforehand, if desired, by frying mush- 
rooms and making filling as directed and putting together just 
before needed. Place in oven (400 degrees) to heat through and 
then place under grill. 


CREOLE BEANS 
1 packet frozen beans Method: Melt butter. Fry onion and 


(thawed) garlic until soft. Mix in green pepper. 
z eei greenpepper Mix flour with tomato juice and add. 


Cook for 5 minutes. Season. Add beans 


3 capiespoonsibitter and heat through thoroughly. Serve. 


15 tablespoons flour 
I bottle tomato juice 
Salt and pepper 
Pinch of sugar 
1 chopped onion (medium) 
} clove garlic (chopped} 
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Your Ingredients cost less at CHECKERS. 
GREEN BEANS BELGRADE 


Method: Cook 13 Ib. green beans, cut in 1-inch lengths, in salted 
water to cover until they are barely tender, and drain them. In a 
skillet in 3 to 4 tablespoons butter sauté 3 tablespoons coarse 
dry breadcrumbs until they are browned. Stir in 12 sprigs of 
parsley and 1 large garlic clove, all minced. Add the drained beans 
and salt and freshly ground black pepper to taste. Turn the mix- 
ture into a buttered baking dish, pour over it 1 cup sour cream, 
and bake it in a moderate oven (350 degrees) for 15 minutes. 


EGGPLANT WITH MUSHROOM AND CHEESE SAUCE 


2 eggplants 

Salt and pepper 

evel tablespoons flour 
tablespoons Epic Oil 
sliced onions 
tablespoons butter 
Cayenne pepper 

cup milk 

tablespoons grated 
Gruyére and Parmesan 
cheese mixed 


4 cup cream 
1 teaspoon dry mustard 
6 sliced mushrooms 
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Method: Cut the eggplants in half апа 
make a few incisions with a sharp 
knife. Sprinkle well with salt and let 
stand for half an hour. Squeeze out 
the waier and salt and dry on a cloth. 
Dust the top lightly with flour. Put 
tops downward in a frying pan of hot 
oil Cover with lid and cook slowly 
for 10 minutes on each side. Cook the 
onions slowly until soft, without 
browning, in a little butter, salt and 
pepper. Melt 2 tablespoons butter in a 
pan. Remove from the heat and add 
the flour, salt and cayenne pepper. 
Stir in the milk and stir over the heat 
until boiling. Add 2 tablespoons grated 
cheese, 3 tablespoons cream and the 
dry mustard. Add to the onions. Add 
a little extra cheese and the mush- 
rooms which have been sauteed in a 
little butter. Scoop out the meat from 
the fried eggplants, chop roughly in 
a wooden bowl and add to the mixture. 
Fil the eggplant skins. Sprinkle well 
with the remaining grated cheese. 
Melt the remaining butter and pour 
over the top. Brown under the broiler 
and just before serving pour over the 
remaining cream, which has been 
seasoned with a little salt. 
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Your Ingredients cost less at CHECKERS. 
GRATIN DAUPHINOIS 


Method: Peel and slice thinly and evenly 2 lb. of raw potatoes. 
Put them in a basin and add salt, pepper, grated nutmeg, a beaten 
egg, a pint of scalded milk, and 2 lb. of grated Gruyère cheese. 
Mix all well together. Put them into an earthenware dish, rubbed 
with garlic, and well buttered. Spread the surface with a generous 
coating of grated cheese, add several nuts of butter and cook in a 
medium oven for 40-45 minutes. 


POTATOES EN PAPILLOTES 


Method: Scrape 24 very small new potatoes. Put them on a fair- 
sized piece of greaseproof paper, with 2 leaves of mint, a little 
salt anc 2 oz. butter. Fold the paper over and then fold down the 
two edges so that the bag is completely sealed. Put it into a pre- 
heated суеп, on to the grid and cook at 375 degrees for about 35 


minutes. They will come out perfectly cooked, buttery and full of 
flavour. 


AUBERGINES FARCIES PROVENCALES 


2 medium sized eggplants Method: Cut the eggplants in half 


Salt and pepper lengthwise and make a few incisions 
4 tablespoons Epic Oil with a sharp knife. Sprinkle with salt, 
2 tablespoons butter let stand for half an hour. Squeeze out 
3 medium sized onions salt and water and dry on a cloth. 
4 skinned chopped Place face downwards in hot oil, cover 

tomatoes with lid and cook for 10 to 12 minutes 

Little grated cheese on each side. Add more oil if neces- 

Breadcrumbs sary. Scoop out meat and chop 
6 anchovy fillets coarsely on a wooden board. Melt the 

Mixed herbs butter in a shallow pan, add the 


onions and cook slowly until soft with- 
out browning. Add the tomatoes and 
the eggplant meat. Cover with lid and 
cook slowly for 5 minutes. Fill the 
eggplant skins with mixture and 
sprinkle with cheese and  bread- 
crumbs. Cut the anchovy fillets into 
strips, place them latticewise on top. 
Pour over a little butter, brown well 
under the grill and sprinkle with little 
mixed herbs. (If you have any Italian 
Tomato Sauce in your fridge, use this 
in place of tomatoes.) 
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Your Ingredients cost less at CHECKERS. 
AVOCADO MOUSSE 


Method: Mash enough avocado to make 2 cups pulp. Stir into the 
pulp, 4 teaspoon onion juice and one tablespoon lemon juice, 1 
teaspoon salt and 4 teaspoon pepper. Combine 4 cup whipped 
cream with 4 cup mayonnaise. Add 1 tablespoon gelatine, softened 
in 4 cup cold water and then dissolved. Fold this into the avocado 
pear and turn into a greased mould and allow to set. Unmould 


and decorate with parsley. 


RICE CROOUETTES 


3 


tablespcons butter 


Method: Melt the butter and add the 


tablespoons Snowflake Flour flour. Remove and slowly add the 


cup Italian tornato sauce 


cup grated cheddar 
cheese 


teaspoons grated onion 
Salt and black pepper 
teaspoon dry mustard 
Dash of tobasco 

cups cooked rice 

cups breadcrumbs 
(packaged) 

egg, beaten with 2 table- 
spoons water 


Epic Oil for frying 


tomato sauce, if a little thick, mix in 
a little milk. Add cheese, onion and 
seasonings. Mix well. Fold in the rice. 
Chill. Shape the mixture into 
croquettes, roll in crumbs, then in 
beaten egg, and crumbs again. Allow 
to stand for 2 hours in the fridge 
(at least). Fry in hot deep oil and 
drain on absorbent paper. 


POMMES DE TERRE BOULANGERE 


ы- -> = 


A 


Ib. potatoes 453g 

Ib. Gruyére cheese 113g 
Ib. onions 

Salt and pepper 

cup vegetable stock 
Handful breadcrumbs 
Handful grated cheese 
tablespoons butter 
French mustard 


Method: Butter a fireproof dish well. 
Put a layer of sliced, peeled potatoes 
on the bottom: add a layer of thin 
slices of Gruyére cheese and a layer of 
thin slices of the onion. Sprinkle with 
salt and pepper and repeat until the 
dish is full. Press down well and pour 
over the stock. Sprinkle with bread- 
crumbs and a little grated cheese: 
pour over the melted butter. Cover 
with a piece of buttered waxed paper 
and cook in a moderate oven for 30 to 
35 minutes. Remove the paper after 20 
minutes and serve. 
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Your Ingredients cost less at CHECKERS. 
MARINATED MUSHROOMS 


Method: Simmer 1 lb. mushrooms in 1 cup red wine until tender. 
Drain and marinate overnight in French dressing to cover. 
French dressing: 1 cup brown vinegar, } cup oil, 1 teaspoon salt 
or to taste, } teaspoon pepper, 1 teaspoon sugar and i teaspoon 
mustard powder. 

Green peppers can be marinated as follows: Slice finely 3 to 4 
seeded, large green peppers. Cover with boiling water and drain. 
Pour over French dressing and allow to stand for at least 2 
hours. 


POMMES DE TERRE ANNA 


2 Ib. potatoes Method: Butter well a shallow 8-inch 

Salt and pepper baking tin. Peel the potatoes and cut 
3 cup butter enough of them in thin slices to line 
| pinch French mustard the bottom, slightly overlapping. 
2 onions Sprinkle with a little salt and dot with 


melted butter. Put a layer of finely 
sliced onions on top and a pinch of 
French mustard. Arrange in layers, 
seasoned, until the pan is full. Pour 
over the remaining melted butter and 
press down well. Bake in a hot oven 
for 40 to 50 minutes, or until the 
potatoes begin to come away from the 
side of the pan. Remove from the oven 
and slide a thin knife carefully around 
the side. Turn out on a hot, flat dish 
and serve. 


PETITS POIX FRANCAISE 


| cup small pickling onions Method: Bring the onions to a boil in 


2 cups shelled peas cold water and drain. Bring the peas 
ł Ib. small white mush- to a boil in cold water and drain. 
rooms 226g Wash the mushrooms in lemon juice 
Lemon juice, . and water and cut in thick slices. 
4 tablespoons olive oil Sauté in the hot oil. Add the peas, 
Salt and pepper onions, salt and pepper. Cover with 
2 onions the lid and shake over a slow fire for 


10 to 15 minutes, or until the peas are 
just soft but not mushy. 


108 This page sponsored by MRS. M. RAPHAELY 


Your Ingredients cost less at CHECKERS. 
AVOCADO PEAR SALAD 


1 large avocado pear 
Lemon juice 
1 small onion 
Ground black pepper 
3 tablespoons Epic Oil 


TUNNY FISH SALAD 


I4 Ib. potatoes 

2 small onions 

2 hard boiled eggs 
Small tin tunny fish 

4 tablespoons olive oil 

I4 tablespoons lemon 
juice 

+ teaspoon salt 

4 teaspoon black pepper 


BAKED ONIONS 


6 very large onions peeled 

3 tablespoons butter or 
Blossom Margerine 

$ cups soft breadcrumbs 

1 cup shredded sharp 
cheddar cheese 

4 teaspoon salt 

+ teaspoon ground ginger 
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Method: Peel avocado pear and cut 
into small cubes. Toss in lemon juice 
and place in shallow glass dish. Cut 
onion into very thin slices and 
separate into rings. Place on top of 
avocado cubes and sprinkle generously 
with freshly ground black pepper. 
Pour over oil and allow to stand for at 
least an hour. 


Method: Boil the potatoes, peel them, 
and slice them into a salad bowl while 
they are still warm. Cover them with 
the oil, lemon juice, salt and black 
pepper. Mix well. Stir in the tunny fish 
in small pieces. Add the sliced onion. 
Stir gently to avoid crushing the 
potatoes. Decorate with slices of hard 
boiled egg, and serve. 


Method: Cover onions with boiling 
water and cook until onions are barely 
tender. Drain and cool. With a sharp 
knife cut out centres of onions leaving 
a shell about 3 inch thick. Chop onion 
removed from onion centres and sauté 
in hot butter. Add breadcrumbs and 
sauté until onions are transparent and 
crumbs are lightly browned. Cool 
mixture and stir in cheese, salt, and 
ginger. Use mixture to tightly stuff 
onions. Place filled onions in shallow 
baking dish. Bake in preheated 
moderate oven (350 degrees) for 30- 
40 minutes, or until onions are tender 
and easily pierced. 
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Your Ingredients cost less at CHECKERS. 


CUCUMBER MOUSSE 


3 cucumbers 
envelope unflavoured 
gelatine 

2 packets (8 oz.) cream 
cheese 226g 

2} teaspoons salt 
Dash of pepper 


2 tablespoons chopped 
chives 


4 teaspoon curry powder 
Green colouring 
Watercress or parsley 


Method: Peel cucumbers. Cut into 
halves lengthwise and scoop out seeds. 
Grate cucumbers until you have 2 
cups. Place grated cucumbers in a 
strainer and let stand to drain 
thoroughly. Use cucumber liquid, add- 
ing enough water to make one cup. 
Sprinkle gelatine over liquid and allow 
to soften for 5 minutes. Dissolve over 
low heat and add to cucumbers with 
cream cheese, which has been whip- 
ped until soft and creamy. Blend well. 
Add salt, pepper, chives and curry 
powder. Add enough green colouring 
to tint a soft green. Pour mixture into 
a 1 guart ring mould. Chill until firm. 
Unmouid onto serving platter and fill 
centre with watercress or parsley. 
Oil mould and drain well on absorbent 
paper for i an hour. 


ALMOND CHICKEN SALAD 


w 


cups diced cooked 
chicken 

cup sultanas 

cup toasted slivered 
blanched almonds 
celery stalks, chopped 


bunch watercress, leaves 
only, chopped (if avail- 
able) 
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cup mayonnaise 
cup orange juice 
Salt and pepper 


RADISH SALAD 


a- abe 


1 bunch radishes 
carton Smetena 
tablespoon 
chopped chives 
tablespoon 
chopped Parsley 
hard boiled eggs, 
chopped 

Salt and Pepper 


س“ 
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Method: Mix all ingredients and chill 
until ready to serve. 


Method: Combine all ingredients. 
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SALAD ORLOV 


+ cup celery, Method: Blend together and season. 
chopped Fold in enough mayonnaise to bind 
and sprinkle with chopped walnuts. 


+ cup cooked peas 

cup cooked greens beans 

cup cooked flowerettes of 

cauliflower 

A few asparagus tips 

3 chicken breasts cooked 

and cut into strips 

6 slices cooked tongue, cut 
into strips 

1 cup chopped sour apple 

cup chopped Pincapple 

mayonnaise 

chopped walnut: 
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WITH COMPLIMENTS АМО BEST WISHES 


FROM 


The HUMPHRIES & CHAPELAT Group 


MANUFACTURERS OF "CHAPPY'S" 


NOTES 
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a Strawberries - 
Apple Pie -and ORLEY-WHIP 
Scones - 


< 


ORLEY WHIP 


HONEYCOMB ICE 


You can even call it Casata 


Method: Make Orley Whip Ice Cream as directions on box 
After you have beaten for about 3 minutes add 1 small slab 
crushed honeycomb, } cup chopped nuts, 2 tablespoons coffee 
essence. Pour into icecream trays and allow to set. 


SPANISH CHICKEN 
Method: 


Cut chicken into serving pieces. 

Season with salt, pepper, ginger and grated lemon rind. 

Fry in Epic oil until golden. 

Pour off most of the fat, add to the pot about three sprigs 


celery chopped, diced onion and crushed garlic. 
Add $ cup Marsala. 


Season to taste. 


Return the chicken to the pot and allow to cook for 10 minutes. 
Add tin Tomato Puree and tin Tomato Paste. 

About 10 minutes before chicken is ready to serve add a tin of 
Button Mushrooms. If necessary, add its juice and to give a 
good creamy texture 1 box Orly Whip. 


CHICKEN DIJON 


2 tablespoons Epic Oil or Method: Heat the Epic Oil in a heavy 
chicken fat skillet. Add the chicken and brown it 


1 large chicken, quartered well on all sides. Add the wine and 
cup each dry white wine 


_ 


СБа авер water, tarragon, thyme, bay leaf, salt 
1 teaspoon dried tarragon and pepper. Bring to a boil, cover and 
leaves simmer until the meat is tender, 30 to 
1 bay leaf 45 minutes. Remove the meat to a 
Pinch of Cayenne heated serving dish and keep it warm. 
j teaspoon salt Remove sauce from heat. Discard the 
} teaspoon freshly ground bay leaf, Add a little of the sauce to 
Керра the egg yolks, then stir into the sauce 
Ree cee in the skillet and blend well. Add the 
prepared Dijon mustard Mustard, Orley and cayenne. Heat. 
3 tablespoons Orley Whip gently, stirring briskly and constantly, 
Pinch of thyme but do not allow to boil. н 
White Pepper Pour the Sauce over the chicken. 
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YUGOSLAVIAN CABBAGE ROLLS 


FILLING: 
4 cup onion, chopped 
2 tablespoons Epic Oil 
11Ь. (500g) minced beef 
1 cup raw rice 

Salt and Pepper 
1 large cabbage 
SAUERKRAUT BASE: 
+ cup finely 

chopped onion 
2 tablespoons Epic Oil 
2 tablespoons Paprika 


2 tins sauerkraut (rinsed in 
cold water and drained) 


Salt and Pepper 
Hot water 

4 cup Orley-Whip 
little sugar 
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Method: 

FILLING: 

Saute the onion in Epic Oil until ten- 
der. Add the beef and rice and cook 
until meat is browned. Season to taste. 
With a sharp knife remove core from 
the cabbage and drop core-side down 
into a pot of boiling salted water to 
cover and blanch it for 5—6 minutes. 
Drain, carefully separate the leaves. 
Place 2 tablespoons (heaped) of filling 
оп each leaf, roll tightly, tucking in 
ends. 


SAUERKRAUT BASE: 

pot, saute onion in Epic Oil 
г. Stir in the paprika and 
{. Arrange cabbage rolls 
‚ seam side down, over 
the sauerkraut, sprinkle with salt and 
pepper and a litile sugar. Add 2 cups 
of hot water and bring to the boil. Re- 
duce heat ahd simmer covered for 30 
min. 

Add a further 1j cups boiling water 
and simmer covered, basting occ- 
asionally for a further 14 hours. Re- 
move lid and cook 15 minutes more. 
Stir in sour cream, correct seasoning 
and cook a further 10 minutes. 


NOTES 


gE EEE ET EEE EE EERE 


Your Ingredients cost less at CHECKERS. 


As a Jewish housewife I would like to say how thrilled I was to 
discover that Orley Whip can be heated. Upon testing the follow- 
ing recipes I found Orley Whip could be used in numerous 
ways. How wonderful it is to be able to make meat dishes with 
luscious cream sauces and also to be able to serve custard type 
puddings after a meat course. Here are some of my favourites, 
and I hope you are just as successful when experimenting with 
Orley Whip as I have been. Barbara Pezaro. 


VICHY SOISSE A LA TEL AVIV 


Method: Mince the white portion of 4 leeks and 1 large onion, 
sauté in 2 tablespoons oil until soft. Add 4 peeled and finely sliced 
potatoes, 4 cups chicken bouillon and simmer with lid on until 
potatoes are tender, approximately 15 minutes. Put all through 
sieve, Add 2 cups Orley Whip, salt and pepper to taste and a little 
chepped watercress. Refrigerate. 


SALADE MAURICE 


Combine іп the following order: 


2 cups mayonnaise т of | pkt. Orley Whip 

1 tablespoons lemon juice 1 tablespoon wine vinegar 

| teaspoon dry mustard 1 teaspoon salt 

j teaspoon Monosodium 2 tablespoons chopped chives 
glutomate (zeal) 1 small pickled cucumber 

3 hard boiled eggs chopped (chopped) 


Combine 1 broken up lettuce with 1 cup cooked diced chicken and 
mix in above dressing. 


PARAVA RUM CREAM 


2 egg yolks Method: Beat yolks with castor sugar. 
3 tablespoons castor sugar Add cream and whip well. Add chop- 
| pint Orley Whip ped brittle and rum slowly. This is a 

Peanut brittle delicious topping for tarts, scones, 
3 tablespoons rum fruit salad or cakes. 
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* CLUB CHICKEN 


1 roasted chicken 

2 packets Orley Whip 

2 tablespoons chutney 

1 tablespoon Worcester 
sauce 

1 dessertspoon dry 
mustard powder 


Method: Cut chicken into serving por- 
tions. Lay this in a single layer in an 
ovenware dish. Cover with sauce made 
by combining above ingredients. Heat 
and serve. 

*An ideal dish for unexpected guests 
as you can pop down to the nearest 
Chicken Grill and buy a ready-made 
chicken! 


SHERRIED APRICOT WHIP 


+ Ib. dried apricots 226g 
Water 

j cup sugar 

+ cup sherry 

2 egg whites 

+ cup sugar 

+ cup-Orley Whip 


COFFEE MALLOW 


24 large white marsh- 
mallows 

+ cup hot coffee (4 tea- 
spoons instant) 

1 cup Orley Whip 

4 teaspoon vanilla 


Method: In a saucepan soak apricots 
with water to cover for several hours. 
Stir in the 5 cup sugar and cook over 
low heat until they are tender. Drain 
the apricots and cook the syrup until 
it forms a thick glaze. Stir the glaze 
into the apricots and allow to cool. 
Puree in a blender (or mash through 
sieve) with the sherry. Beat egg 
whites until they hold a shape and in- 
to this gradually beat in the 3 cup 
sugar. Continue beating until stiff. 
Fold egg white mixture and the 
whipped Orley into the pureed 
apricots. Pour into fancy glass bowl, 
or into individual parfait glasses. Chill 
thoroughly and decorate with a 
rosette of whipped Orley and slivered 
almonds. 


Method: Cut marshmallows in 
quarters with a wet scissors. Add cof- 
fee and cook in double boiler until 
melted. Cool. When beginning to 
thicken fold in whipped Orley. Add 
vanilla essence and pour into fancy 
glass bowl or individual parfait glas- 
ses. Decorate as desired. 
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BOEUF STROGANOFF 


l4 Ib. Scotch fillet 
Juice of | lemon 

4 tablespoons oil (approx.) 

1 cup fine shredded onion 

т Ib. sliced mushrooms 226g 
Snowflake Flour 

1 packet Orley Whip 
Pickled cucumber 


EGG MOUSSE 


> 


hard boiled eggs 

pint mayonnaise 

cup light stock 
teaspoons gelatine 
Dash cayenne 

Dash Worcester sauce 
Anchovy essence 

i packet of Orley Whip 


N èH al- 


HONEYCOMB ICE 


Method: Cut fillet lengthwise (en 
julienne) about 2 inches long and 2 
inch thick. Sprinkle with lemon juice 
and leave for 4 an hour. Heat some oil 
in a pan and add the onion, cooking 
gently until brown. Remove the onion 
and replace with the mushrooms, cook 
for 5 minutes. Remove the mush- 
rooms. Reheat pan and add 2 table- 
spoons oil and when sizzling add the 
meat which has been lightly floured. 
Shake over a brisk fire for 5 minutes. 
Add the mushrooms and onions to the 
meat and cook for 3 to 4 minutes. If 
desired a teaspoon of tomato paste 
can be added at this stage to give a 
good rich colour. Add Orley Whip and 
slivers of pickled cucumber (about 1 
heaped tablespoon). Heat through and 
serve on noodles or rice. 


Method: Split eggs. Remove yolks ana 
sieve. Chop whites finely. Beat mayon- 
naise into yolks. Dissolve gelatine in a 
little cold water until sponged. Dis- 
solve in hot stock and add to yolk 
mixture. Season. When it begins to 
thicken add whites and Orley Whip. 
Set in a mould. 


N.B. To prepare mould, coat. com- 
pletely with oil. Turn over and drain 
on absorbent paper for about 30 
minutes. 


Method: Make Orley Ice Cream as directions on box. After you 


have beaten for about 3 


minutes add 1 24-cent slab crushed 


honeycomb, i cup chopped nuts, 2 tablespoons coffee essence. 
Pour into ice cream trays and allow to set. 
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CARAMEL CUSTARD 


Caramel: Caramel: Combine sugar and water 

4 tablespoons sugar in a heavy saucepan. Cook over 

2 tablespoons water medium heat until sugar is dissolved. 
Turn up to high heat and boil rapidly 
until a good caramel colour. Coat 
bottom and sides of an ovenware 
dish. 
Custard: Beat 4 eggs with 2 table- 
spoons sugar. Over low heat simmer 4 
sachets (2 boxes) Orley Whip for 8 
minutes. Pour onto egg mixture and 
beat until well blended. Pour into the 
prepared dish and place in a pan con- 
taining an inch of boiling water. Cook 
for 1 hour at 325 degrees or until 
custard shrinks from the sides of the 
dish. 


ORLEY CAVIARE MOULD 


3 jars kosher caviare Method: Soak gelatine in 2 cup cold 
1 sachette Orley Whip water and dissolve over hot water. 
1 tablespoon minced onion Allow to cool. Whip the Orley, fold in 
the rest of ingredients. Lastly add 
gelatine. Set in a lightly oiled mould 
in fridge for a few hours. Turn out 
and garnish with lots of fresh parsley 
and tiny radishes. 


Juice of 5 lemon 
1 dessertspoon gelatine 


1 
+ cup water 


BAKED CHICKEN LEGS AND WINGS 


Method: Spread 6 to 8 small chicken legs and 6 to 8 wings with 
Dijon-style mustard and season well with salt and pepper and 
ground ‘ginger. Dip each piece in Orley and coat it with fine dry 
breadcrumbs. Put the legs and wings on a baking sheet in one 
layer, cover them with a sheet of foil, and bake them in a 400 
oven for 30 minutes. Remove the foil and increase the heat to 
450 and bake 15 to 20 minutes longer, or until they are golden 
and tender. If chickens are very young, dot each piece of chicken 


with a little chicken fat. 
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PEACH CREAM CHARLOTTE 


Method: In a mixing bowl soften 14 tablespoons gelatine in 4 cup 
cold water. Add 4 cup boiling water and stir until the gelatine is 
dissolved. Add 1 cup each of sugar and peach puree and 3 table- 
spoons lemon juice and stir the mixture until the sugar is dis- 
solved. Immediately put the bowl in a large bowl of ice water to 
chill it thoro: zhly. When the mixture is quite thick, beat it with 
a wire whisk :.5til it is frothy. Fold in З stiffly beaten egg whites, 
1 sachet Oricy Whip, beaten stiffly and 14 cups sliced peaches. 
Turn the mixture into a 1% quart mould rinsed in cold water and 
chill thorou;iy. Unmould on a chilled platter. If fresh peaches 
are unavailabic, use drained canned peaches. 


PARTY PUD 

4 eggs separated Method: Beat egg yolks until thick 

| cup sugar and lemon-coloured. Gradually stir in 

+ cup brandy sugar. Slowly beat in brandy. Cook 

2 sachets Orley Whip mixture in top part of a double boiler 
stiffly beaten over boiling water until smooth and 


packet Boudoir biscuits thickened. Fold in stiffly beaten egg 
whites. Cool, and then fold in whipped 
cream. Pour mixture into a bowl 
which has been lined with biscuits. 
Chill for several hours or overnight. 
Serve garnished with nuts and 
chopped candied fruits. 


VEAL WITH ALMONDS AND CREAM 


3 Ib. boneless veal shoulder, Method: Dredge veal with flour. Heat 
cut into 15 in. cubes chicken fat in heavy pan and brown 
senes flour for dredg- meat on all sides. Pour off pan drip- 

ШОКЕ Hicken fat pings. Add onions, celery, water and 

3imedium onions peeled thyme. Simmer, covered over low heat 
and quartered | for 14 hours, stirring occasionally. 
cup sliced celery Sauté mushrooms and almonds in oil 

until golden brown. Add to meat and 
teaspoon dried thyme simmer for 15 minutes longer. Stir in 
A cra bittan mish. Orley Whip апа reheat. Serve 
rooms, drained 113g sprinkle with parsley. 

1 cup slivered blanched 

almonds 

cup oil 

sachet Orley Whip 

4 cup chopped parsley 


1 
2 cups water 
+ 
| 
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CREAM OF MUSHROOM SOUP 


1 Ib. mushrooms 453g 

6 cups beef or chicken 
stock 

{ cup sherry 

2 sachets Orley Whip 
(1 box) 

3 tablespoons chicken fat 


Method: If large, halve or quarter the 
mushrooms and simmer in sherry 
until tender. In a large saucepan sauté 
the onion in the chicken fat until 
transparent. Stir in flour and mix 
until well blended. Remove from heat 
and gradually add 2 cups of stock 


3 tablespoons Snowflake Flourstirring all the time. Return to heat 


medium onion finely 
chopped 

Salt and pepper 

Dash of cayenne pepper 


CREPES NICOISES 


| Batch of Soda Water 
Crepes 

5 or 6 sliced mushrooms 

2 tablespoons chicken fat 


2 cup shredded cooked 
chicken, veal or tongue 


2 chopped hard boiled eggs 
| teaspoon chopped parsley 
+ sachet Oriey Whip 
| sachet Orley Whip 


2 teaspoons mustard 
powder 


and stir until slightly thickened. In a 
separate saucepan simmer Orley Whip 
for 8 minutes and add to remaining 4 
cups of stock. Add to the soup to- 
gether with the mushrooms and the 
liquid they were cooked in. Season to 
taste. Bring to the boil and serve. 


Method: Sauté the mushrooms in a 
little chicken fat. Add the chicken, 
veal or tongue, the hard boiled eggs, 
parsley, salt, pepper and Orley Whip. 
Cook for a few minutes. Keep warm. 
Place a spoonful in the middle of each 
pancake, fold over and place in oven- 
ware dish. Combine 1 sachet Orley 
Whip with 2 teaspoons mustard 
powder. Pour over and bake in 
moderate oven until heated through. 


SCALLOPS OF VEAL WITH ASPARAGUS TIPS 


8 scallops of veal 

1 cup oil or chicken fat 

1 dessertspoon flour 
Salt and pepper 

{ cup sherry 

+ cup white wine 

4 cup stock 

4 sachet Orley Whip 

| teaspoon tomato paste 

4 cup sliced mushrooms 

12 asparagus tips 
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Method: Cook the scallops of veal 
slowly in about 4 tablespoons oil or 
chicken fat. Remove veal from pan 
and stir in flour, seasoning sherry, 
white wine, stock and Orley Whip. 
Bring to boil, add tomato paste and 
simmer until reduced to the consis- 
tency of cream. Add the mushrooms, 
which have been sauteed in a little oil 
or chicken fat and the asparagus tips. 
Arrange scallops on a mound of rice 
and pour over sauce. 
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PEACH BAVARIAN CREAM 


2 cups mashed ripe peeled 
pitted peaches 


$ cup sugar 
2 sachets Orley Whip 
2 egg yolks 


I} envelopes unflavoured 
gelatine 


2 tablespoons cold water 
i teaspoon almond extract 


COFFEE TORTONI 


I egg white 

| tablespoon instant coffee 
1 teaspoon salt 

6 tablespoons sugar 

1 sachet Oricy Whip 

1 teaspoon vanilla 

ү teaspoon 2!mond extract 


1 cup toasted blanched 
almonds, finely chopped 


PAPRIKA CHICKEN 


3 medium onions, chopped 

4 cup Epic Oil 

1 tablespoon paprika 

+ teaspoon sugar 

1 frying chicken (2 Ib.) 
cut up 
Salt and pepper 
Snowflake Flour 

1 cup chicken broth 

2 cup Orley Whip 
Hot cooked noodles 
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Method: Mix peaches with 4 cup 
sugar and stir until dissolved. Place 4 
cup Orley Whip in saucepan and sim- 
mer for 8 minutes on medium heat. 
Beat egg yolks and gradually beat in 
hot Orley Whip and remaining sugar. 
Sprinkle gelatine over cold water and 
let stand for 5 minutes. Add gelatine 
to hot cream mixture and stir until 
gelatine is dissolved. Cool and add to 
peach mixture. Chill until mixture 
starts to thicken. Whip 1 sachet Orley 
Whip until stiff and fold into peach 
mixture. Pour mixture into 1 quart 
mould. Chill until firm. Unmould. 
Whip remaining Orley Whip until stiff 
and fold in almond extract. Decorate. 


Method: In small bowl mix egg white, 
coffee and salt. Beat with a rotary 
beater until almost stiff: gradually 
beat in 2 tablespoons of the sugar and 
beat until stiff. Whip Orley Whip and 
fold in remaining 4 tablespoons sugar 
and flavourings. Fold in egg white 
mixture and nuts. Put into container 
suitable for the freezer and freeze 
until firm. 


Method: Cook onion slowly in oil until 
golden. Stir in paprika and sugar. 
Season chicken with salt and pepper 
and dip in flour. Cook slowly in onion 
mixture for 15 minutes. Add broth. 
Cover and simmer for 45 minutes, or 
until tender. Stir in Orley Whip and 
heat. Do not boil. Serve over hot 
noodles. 
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WITH COMPLIMENTS 


VOGUE SHOES 


BEACH ROAD, MAITLAND 


WITH COMPLIMENTS 


KITTY-COO BABY WEAR CENTRE (Pty.) 


HARRINGTON HOUSE, 37 BARRACK ST., CAPE TOWN. 
WHOLESALE ONLY 


Telephones 43-0485, 2-3052| 
LOWER MALL, 
CAVENDISH SQARE, 
CLAREMONT. 

Phone 65-3554 


WITH COMPLIMENTS 


DURABLE ENGINEERING WORKS 
(Pty) Ltd 


6 ASSECAI ROAD, PAROW INDUSTRIA 
TELEPHONE 92400 


Your Ingredients cost less at CHECKERS. 


SALADE MAURICE 


2 cups mayonnaise 
4 cup Orley Whip 
2 tablespoons lemon juice 
| tablespoon wine vinegar 


teaspoon each dry 
mustard and salt 


Method: Combine in the following 
order: 


Clean and dry 1 lettuce. Break the 
leaves and combine with 1 cup diced 
cooked chicken (or more). Mix with 
dressing. 


glutomate 
tablespoons chopped 
chives 
3 hard boiled eggs, 
coarsely chopped 
small pickled cucumber, 
diced 


+ teaspoon monosodium 
2 


VEAL SCALLOPS WITH GRAPES 


Method: In a large frying pan, in 5 tablespoons oil, sauté 6 veal 
cutlets, cut 1 inch thick and pounded thin, over high heat for a 
few minutes on each side, or until they are golden brown and 
tender. ‘Transfer the scallops to a heated platter and season them 
lightly with salt and pepper. To the juices remaining in the pan 
add 1 cup light beef stock, stirring in all the brown bits that 
cling to the bottom of the pan. Add 4 cup sliced sautéed mush- 
rooms and 1 cup grapes, halved and seeded and heat thoroughly. 
Blend 4 egg yolks with 3 tablespoons each of finely chopped chives 
and Orley Whip. Slowly add the mixture to the sauce and cook it, 
stirring, over low heat until it is thick and smooth. Flavour the 
sauce with 1 tablespoon sherry and pour over the scallops. Serve 
immediately. 


CREME CYRANO 


4 or 5 egg yolks 


Method: Put eggs, salt and cayenne 
Salt 


pepper in a bowl, beat well and pour 


Cayenne pepper 
2 cups hot chicken stock 
1 sachet Orley Whip 
Paprika 


on chicken stock. Stir over heat until 
thick, but do not boil. Add Orley 
Whip. This soup can be served hot or 
cold. Sprinkle each serving with 
paprika. 
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Your Ingredients cost less at CHECKERS. 
CHICKEN WITH LEMON CREAM SAUCE 


1 4 Ib. chicken 
4 cup oil or chicken fat 
| tablespoon sherry 
1 tablespoon white wine 
1 large lemon 
1 small orange 
2 teaspoons lemon juice 
Salt and pepper 
1 sachet Orley Whip 


Method: Cut the chicken into serving 
pieces. Cook until brown all over in 
the oil or chicken fat. Cover with lid 
and continue sautéing over low heat 
until nearly cooked. Remove the 
chicken and stir into the pan the 
sherry and white wine. Add the grated 
rind of the large lemon, the grated 
rind of the orange, the lemon juice, 
and season with salt and pepper. Add 
Orley Whip. Put back the chicken and 
toss over medium heat for a few 
minutes. Arrange on a serving dish 
and pour over the sauce. 


CHICKEN ALMOND MOUSSE 


1 envelope unflavoured 
gelatine 


l4 cups chicken broth 
3 egg yolks 


| cup minced cooked 
chicken 


4 cup ground blanched 
almonds 


2 tablespoons chopped 
parsley 


у teaspoons fresh lemon 
juice 
1 tablespoon minced onion 
{ teaspoon salt 
4 teaspoon white pepper 
i teaspoon tobasco sauce 


| sachet Orley Whip, 
beaten until stiff 
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Method: Soften gelatine in 3 cup of 
the chicken broth. In top part of a 
double boiler, slightly beat egg yolks. 
Stir in remaining broth. Cook over 
hot, not boiling, water until mixture 
thickens, stirring constantly. Remove 
from heat. Stir in softened gelatine. 
Blend until gelatine is dissolved. Add 
chicken, almonds, parsley, lemon juice, 
onion, salt, pepper and tobasco. Chill 
until mixture begins to thicken to con- 
sistency of egg white. Fold in whipped 
Orley Whip. Brush a 1 quart salad 
mould with salad oil. Turn mixture 
into mould and chill until firm. Un- 
mould and serve garnished with 
parsley and lemon twists. 


Your Ingredients cost less at CHECKERS. 
ASPARAGUS SOUP 


Method: Fry 1 large onion in 5 tablespoons oil until transparent. 
Season with a little celery salt and salt and pepper. Add 5 table- 
spoons of flour and mix well. Cook for 2 minutes. Remove from 
heat апа slowly stir in 5 cups of stock (chicken or beef). In a 
bowl mix i packet Orley Whip with the liquid from 1 tin of aspara- 
gus. Add this to the stock mixture and return to stove. Cook 
slowly stirring all the time. Add 3 small tins of asparagus with 
their ligiud. If necessary thicken with 1 tablespoon cornflour 
mixed with 2 cup water. Add 4 cup sherry, season with salt and 
pepper to taste and keep warm until ready to serve. This makes 
a large quantity suitable for a dinner party and if desired the 
amount can be halved for serving your family, but make sure to 
use the same amount of Orley Whip. 


MEAT BALL STROGANOFF 


Mb (500g) minced beef Method: Mix meat lightly with onions 
1 small onion, grated salt, nutmeg, cloves and pepper. Shape 
1 teaspoon salt into small balls (approximately 36). 
і teaspoon nutmeg Brown, half at a time, in the oil, re- 
i teaspoon grogne cloves move from pan and set aside. Pour off 

ash of Pepper ippi i i 
E EO EE leaving one Tablespoon in 
2 tablespoons Snowflake Ў 

Flour Blend in flour and mustard. Stir in 
1 teaspoon dry mustard bouillion cube which has been dissol- 
1 Beef bouillion cube ved in the water. Cook, stirring con- 
1 cup water — stantly until sauce thickens and boils 
1 cup orley whip for one minute. Return meat balls to 
2 Tablespoons sauce, cover and simmer for 5 minutes 


nopped irse or until cooked through. 


Mix Orley Whip and parsley, blend in 
about J cup of the hot sauce then stir 
back into remainder in the pan. Heat 
slowly until just hot. 
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BRANDY 


PANCAKES 


Savoury & Sweet 


FRENCH CREPES 


3 eggs 

1 cup of milk 

à cup sifted Snowflake Flour 
| tablespoon sugar 

4 teaspoon salt 


SOUFFLEED CREPES 


2 cup sifted Snowflake Flour 

1 teaspoon cach baking 
powder end salt 

6 eggs, separated 

l4 cups light cream 


Method: In a small mixing bowl, beat 
the eggs well, mix in the milk until 
smooth. Sift flour again with the 
sugar and salt. Add the dry ingred- 
ients to the egg mixture and beat with 
an electric mixer or rotary beater into 
a smooth batter. Set aside in a cool 
place for at least 1 hour. Pour about 
2 tablespoons batter for each crepe 
onto a lightly buttered heated pan 6-8 
inches in diameter, and fry over 
medium heat browning on both sides. 
Makes about 16 small crepes. 


Method: Sift flour again with the 
baking powder and salt into the large 
bowl of your electric mixer. In the 
small bowl of your mixer, beat the 
egg whites until they form thick, 
satiny peaks. Slightly beat yolks with 
a fork, mix in cream, and add gradu- 
ally to flour mixture, beating until 
smooth, Fold whites into the first 
mixture until thoroughly blended. 
Fry in an 8 inch generously but- 
tered omelet pan or large frying pan. 
Use about 4 cup batter for each crepe 
and spread it to the desired size with 
the back of a large spoon, making 
certain that it is no thicker in the 
middle than on the sides. Cook over 
medium heat until just golden on both 
sides. Stack until ready to use. Makes 
12 to 15 crepes. 


Your Ingredients cost less at CHECKERS. 
BLENDER CREPES 


If you do not have a blender these can 
be mixed with a rotary beater. 


1 cup cold water Method: Whirl all ingredients in an 
1 cup cold milk electric blender at high speed for 
4 large eggs about 1 minute, or gradually blend 
1 teaspoon salt eggs into flour with an electric mixer 
2 cups Snowflake Flour or rotary beater. Beat in liquids grad- 
4 tablespoons melted ually and strain through a fine sieve. 
butter Fry as in French Crepes recipe. 


Refrigerate for 2 hours. 


CREPES A LA FLORENTINE 


24 crepes Meihad: For the sauce, melt the 
4 tablespoons butter butier, stir in the flour, and cook 
5 tablespoons Snowflake Flours!owly fcr 2 minutes without allowing 
2j cups hot milk to colour. Remove from heat; beat in 
$ teaspoon salt the milk, salt and pepper and nutmeg 

Pepper and nutmeg to taste. Boil, stirring for 1 minute; 
+ cup heavy cream then beat in the cream and all but 2 
1 cup coarsely grated Swiss tablespoons of the Swiss cheese; sim- 

cheese mer a moment; then correct season- 
т cups cooked, chopped ing. Blend several tablespoons of 

spinach sauce into the spinach, and carefully 
| cup cream cheese correct seasoning. Beat the cream 
1 egg cheese with the egg, mushrooms and 


| сир diced еп mush: several tablespoons of sauce to make 
оерт рге d, сортта a thick paste. Centre a crepe іп the 
spoons minced spring bottom of a lightly buttered baking 
onion. dish. Spread with spinach, cover with 
a crepe, spread with a layer of the 
cheese and mushroom mixture and 
continue this way with the rest of 
the crepes and the two fillings, end- 
ing the mound with a crepe. Pour the 
remaining cheese sauce over the 
mound, sprinkle with the remaining 
2 tablespoons of grated Swiss cheese, 
and dot with a tablespoon of butter. 
Refrigerate until 30 to 40 minutes 
before serving; then set in upper 
third of a preheated 375 degree oven, 
until bubbling hot and cheese topping 
has browned lightly. 


Your Ingredients cost less at CHECKERS. 
CREPES CARLOS 


Method: 1 Batch pancakes. Cut a ripe fresh pineapple into chunks, 
or use canned, draining it. Cook slowly in 3 cup butter until 
brown, adding more butter if necessary, and } cup rum. Spread 
the crépes with apricot jam and fold each in quarters. Put in a 
large chafing dish, arranging them on one side. At the other side, 
put the cooked pineapple. Pour all the pan juices over the crépes, 


and heat gently. Before serving add 6 tablespoons more rum and 
flame. 


PANCAKES STUFFED WITH APPLES 


4 heaped tablespoons Method: Put in a small bowl the flou. 
Snowflake Flour egg, egg yolk, cooking oil and 3 table- 


i egg spoons milk. Stir until quite smooth. 

i egg yolk . 4, Add enough milk to reduce to thin 

І арор cooking Epic ОЙ consistency. Put in the refrigerator 
cup m 


for at least half an hour. Remove and 


4 or 5 large cooking apples add enough milk to reduce to thin 


6 tablespoons peach or 


raion consistency once again. Heat a small 
гы n d Үн 21 pancake рап and, when very hot, wipe 
4 Mino Spel er tbe out with piece of buttered waxed 
ari rind of | orange paper: Cover bottom of pan with a 
Т 7 very thin layer of batter. Cook until 
orange golden brown on one side. Turn and 
4 cup water cook on the other side. Skin, core and 
Handful shredded cut the apples in thick slices. Put in a 
blanched, brown almonds pan with 2 or 3 tablespoons peach oi 
Confectioners’ sugar apricot jam, the grated rind of 1 


lemon and 1 tablespoon sugar. Cook 
slowly until soft. Place a pancake ona 
serving platter and on to this spoon a 
layer of apple, place another pancake 
on top and continue stacking this way 
until all is used, ending with a pan- 
cake. Reheat in oven. Put in a pan the 
grated rind of 1 orange, 1 lemon, the 
juice of both orange and lemon, 3 
tablespoons apricot or peach jam, 3 
tablespoons sugar and 4 cup water. 
Cook to a syrup consistency and pour 
over the pancakes. Sprinkle top with 
shredded, blanched almonds, dust 
with confectioners’ sugar and serve at 
once. 
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WITH COMPLIMENTS FROM 


MEWA [PTY] LTD. 


WITH COMPLIMENTS FROM 
MICHAELS 
AUTO GLASS & GLAZING 


WITH COMPLIMENTS 


OLD MILL GARAGE 


MAIN ROAD, MOWBRAY — Phone 69-4123 


ECONOMIC OUTFITTERS STORES 


299 ALBERT ROAD, WOODSTOCK. 


Your Ingredients cost less at CHECKERS. 


FEATHER PANCAKES 


4 heaped tablespoons flour 


| egg 

1 small bottle soda water 
Pinch salt 

| teaspoon oil 


CREPE FRANCAIS 


One batch of 5" pancakes 


Method: Pour half the soda water into 
a bowl. Add flour and egg and whisk 
well. Add oil and salt and then add 
the rest of the soda water, beating 
until smooth. Place in fridge for 1 
hour (or if desperate place in freezer 
for 10 minutes!). Remove from fridge 
and if necessary thin down with milk 
or water. It should be the consistency 
of thin cream. Lightly grease a 6 inch 
crepe pan with oil or butter and pour 
in enough batter to coat the base of 
pan. (The hotter the pan, the thicker 
your pancake will be.) Fry pancakes 
a few minutes on both sides. Stack 
until required. As soon as a pancake 
is cooked on the first side, it will come 
away from the pan, and allow you to 
flip it with ease. These can be made 
the day before they are required, 
covered and kept at room tem- 
perature. 


Filling: Melt butter in a heavy sauce- 


2 tablespoons Snowflake Flourpan, add flour and cook for 2 minutes, 


2 tablespoons butter 
2 cups milk 


stirring all the time. Remove from 
stove and slowly add milk, stirring 
continuously. When all the milk has 
been added season with salt and pep- 
per and return to stove. Continue 
stirring with a wooden spoon until 
thickened. Add 4 tablespoons grated 
cheddar cheese, 34 ozs. diced Swiss 
cheese (Gruyere or Emmentale). 
Season with a teaspoon dry mustard 
powder and a dash of cayenne pepper. 
Allow to cool. Add one egg, mixing 
well. 


Method: Fil each pancake with a 
spoonful of mixture. Brush edge with 
beaten egg, fold and fry in hot oil. 
Serve as soon as possible. 


Your Ingredients cost less at CHECKERS. 
APRICREME CREPES 


One batch of pancakes Patisserie Créme: Heat milk in a 
Patisserie creme: double boiler until almost boiling. In, 
2 tablespoons flour a bowl place flour, sugar, eggs and 
24 oz. sugar salt. Beat well with rotary beater. 
2 whole eggs and 2 yolks Pour milk, just before the boil, onto 
12 cups milk the egg mixture, stirring constantly. 
Peel of a lemon Put all back into double boiler and 
Pinch of salt cook until thickened, beating con- 
Butter stantly with egg beater or wooden 
2 tablespoons whipped Spoon. Remove from stove and 
cream when slightly cooled add large nut of 


butter (the size of а walnut). When 
cold add 2 tablespoons whipped cream. 
Apricot filling: Drain the juice from a 
small tin of apricots. Puree through a 
strainer or in a blender. 

Liqueur Sauce: In a small saucepan 
place 1 lb. butter, 1 cup sugar and the 
rind and juice of 1 lemon and 1 cup 
of orange juice. Heat, stirring, until 
butter is melted. Add 3 tablespoons 
Grand Marniére or Cointreau. 
Method: On each crepe, place a heaped 
teaspoon of patisserie creme and 
apricot filling side by side. Roll up and 
piace in an cvenware dish. Pour over 
sauce, heat through in oven (400 
degrees). Pour over 4 cup brandy, 
ignite and serve. 

The fillings and pancakes can be made 
and assembled a day before required 
and refrigerated. The sauce can also 
be made the day before but as a resi- 
due of butter will form on the surface, 
heat through and then pour over pan- 
cakes. 


CREPES WITH MUSHROOM FILLING 


Method: Make a batch of crepes. Chop coarsely 1 pound mush- 
rooms, trimmed, and cook them in } cup butter for about 8 
minutes. Stir in thoroughly 2 tablespoons flour and add 1 cup 
light cream and } cup sour cream. Cook the mixture over low 
heat, stirring constantly, until it bubbles and is thickened. Stir 
in 1 tablespoon chopped parsley and season the mixture with salt 
and pepper to taste. Spread crepes with mushroom filling and roll 
them loosely, tucking in the ends. Place in an ovenware dish and 
sprinkle the top with about à cup grated parmesan cheese. Put 
the dish under the grill until the cheese is golden brown. 


Your Ingredients cost less at CHECKERS. 
STRAWBERRY RIBBON ROUND 


Method: Combine 13 cups sifted flour with 27 cups milk, 4 eggs, 
3 tablespoons each of rum and heavy cream, 2 tablespoons vanilla 
sugar (or 2 tablespoons sugar and 4 teaspoon vanilla), and 3 tea- 
spoon salt. Beat the batter until it is smooth, strain it, and chill 
it for at least 3 hours or overnight. 


Heat a 10 inch crepe pan, butter it lightly, and pour in 3 table- 
spoons crepe batter, tilting the pan rapidly from side to side to 
form a thin coating on the entire surface of the pan before the 
batter sets. Cook the crepe until it is golden brown, turn it, and 
cook the other side. This amount of batter makes 18 to 20 crepes. 
Stack 6 crepes at a time, roll up the stack jelly-roll fashion, and 
cut it into strips } inch thick. Toss strips to separate them. 


Butter a 10 inch springform pan. Arrange a layer of strips on the 
‘bottom, cover with a layer of chopped walnuts, then add a layer 
of strawberry, jam. Repeat the layers, finishing with a layer of 
strips, using 1 cup strawberry jam and } cup chopped walnuts 
in all. Bake the strawberry Ribbon Round in a moderately slow 
oven (325 degrees) for 25 minutes. Transfer it to a plate and 
sprinkle it with icing sugar. Serve warm, in wedges with Cognac 
Sauce. 

Cognac Sauce: In the top of a double boiler heat 2 tablespoons 
butter until it foams. Stir in 1 cup brandy, 1 tablespoon lemon 
juice, and 1 teaspoon grated orange rind. Set the pan over hot 
water until the sauce is heated through. 


MUNSTER PANCAKES 


Method: Melt 4 cup butter in the top of a double boiler over 
boiling water, stir in 4 cup flour, and cook the roux for 5 minutes, 
stirring constantly. Gradually add 2 cups plus 2 tablespoons milk 
and stir the sauce over low heat until it is thick and smooth. Add 
1% cups finely diced Munster cheese, continue cooking the sauce 
until the cheese is melted, and season to taste with salt and 
pepper. Remove the mixture from the heat, beat in 2 egg yolks, 
and pour it into an oiled baking pan, approx. Swiss Roll size, to 
the depth of about 4 inch. Let it cool. Cut the paste in 24 rect- 
angles. Stir 13 cups milk into 14 cups flour sifted with 4 tea- 
spoon salt. Beat in 3 eggs and let the batter stand for at least 
1 hour. Butter a 6 inch pan and pour in enough batter to just 
coat the bottom of the pan and brown the pancake well, on both 
sides. Repeat the process with the remainder of the batter, 
making 24 pancakes and keeping them as thin as possible. 
Wrap each pancake around a cheese rectangle and dip it into 3 
eggs, well beaten, and then into fine bread crumbs. Fry the pan- 
cakes in deep hot fat for about 6 minutes or until golden brown. 
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Your Ingredients cost less at CHECKERS. 
GERMAN APPLE PANCAKE 


Method: Sift together 4 cup flour, 1 tablespoon sugar, and ї 
teaspoon salt. Combine 1 egg, beaten, 4 cup light cream, 14 
teaspoons melted butter, and ł teaspoon each of finely grated 
lemon and orange rind. Blend the mixture into the dry ingredients 
thoroughly. Heat 14 teaspoons butter in a 10 inch skillet. When 
the butter is melted, pour in the batter and cook it over medium: 
heat until it is set. Peel and thinly slice 1 small apple, arrange the 
slices on the pancake, and dot the slices with 14 teaspoons butter. 
Bake it in a hot oven (400 degrees) for 7 minutes. Remove the 
pancake from the oven. Sprinkle it with a mixture of sugar and 
cinnamon and glaze the pancake under the grill. 


CREPES MILANO 


Method: Make 32 crepes. In a skillet saute 10 mushrooms, 1 
medium carrot, 1 onion and i large stalk of celery, all finely 
chopped, in enough oil to cover the bottom of the pan, until they 
are golden. Add $ pound ground meat, halt beef and half veal, and 
å pound chicken livers, chopped, and cook the mixture, separating 
the meat with a fork, until it is brown. Coo! slightly and add 1 
egg, Z tablespoons sherry, a pinch of nutmeg, and salt and pepper 
to tasie. Combine mixture thoroughly. Place a spoonful of the 
mixture on to each crepe and fold into an envelope shape. Fry in 
hot cil unti! golden brown and serve with home-made Italian 
tomato sauce which has been heated. Sprinkle with sliced stuff- 
ed olives. 


CREPES AMBROSIA 


Method: 1 Batch of pancakes. Trim 3 cups fresh strawberries and 
reserve 2 cups. Mash the remaining 1 cup of strawberries and 
heat the puree in a chafing dish with 3 tablespoons each of kirsch 
and orange-flavoured liqueur and 1 tablespoon sugar. Ignite the 
spirits and stir the mixture until the flames die away. Place 6 
dessert crepes, folded into quarters, in the sauce and simmer them 
for about 3 minutes. Put 1 scoop of vanilla ice cream in each of 
6 dessert dishes and surround the ice cream with the reserved 
strawberries. Place a crepe on each scoop of ice cream and spoon 
over some of the warm sauce. 
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Your Ingredients cost less at CHECKERS. 
CAVIAR & CAPER BLINIS 


i pint sour cream Method: Fry onion and garlic in 
т tablespoons chopped butter until soft. (Not brown). In pot 
capers 


heat cream and allow to simmer for 
8-10 minutes. Add onion mixture and 
flour which has been mixed to a paste 
with a little water. Stir until 
chopped thickened. Chop capers finely and add 
1 PP li i together with the caviar to the cream 
Берда. ney sauce. Keep warm, but do not allow 
to boil. There аге 2 ways of serving 
See er Poon 1000 this, one as a "before" with drinks 
and one as an hors d'oeuvre. 
“Befores”: Fil each blini with a 
spoonful of mixture, brush around the 
edge with egg and fold up into an 
envelope shape. Fry in hot oil. Serve 
as soon as possible. 
Hors d'oeuvres: Put a tablespoon of 
filling on the edge of the blini and roll. 
Place in individual ovenware dishes, 
2-3 for each serving, cover with a 
tablespoon or more of thin cream. 
Sprinkle with grated parmesan cheese 
and chopped parsley and place in oven 
to warm through (375 degrees). Just 
before serving brown cheese under 
grill. 


Salt and pepper 
tablespoons caviar 
batch 5 in. pancakes 
small onion finely 


_— = 


SAVOURY GATEAUX 
Make a batch of pancakes. 


Method: Boil 14 lb. potatoes until soft. Mash with enough 
mayonnaise to give a good smooth consistency. Melt 3 tablespoons 
chicken fat in a saucepan and in it saute 1 onion, finely diced. 
Add 1 lb. minced beef and brown, stirring constantly, for 3 
minutes. Add 1 tablespoon chopped parsley and 2 hard boiled 
eggs, chopped. Season. Wash and drain 4 lb. mushrooms. Slice 
and saute in a little chicken fat until tender. Add a little grated 
onion. Season with salt and pepper. In a deep eight inch round 
baking tin which has been greased with chicken fat, lay 1 pancake 
and spread with a layer of meat. Cover with a pancake and spread 
that with potato, again cover with a pancake and spread with 
some of the mushroom mixture. Continue in this manner using all 
the pancakes and fillings, saving a little of the potato for decor- 
ating the top. Spread a little chicken fat on the top pancake and 
place in a 400 degree oven until it is hot. Turn out onto a warm 
platter and pipe the potato on to the top in rosettes. Place under 


the grill for a few minutes to allow the top to brown. Serve cut in 
wedges. 
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S. STONE & SONS (PTY) LTD. 
“INVEST IN REST” BUY 


“AIRFLEX” BEDDING AND UPHOLSTERY 


SPONSORED BY 


TEENY TAGES 


MOWBRAY ROAD, MAITLAND 


FONTANA RESTAURANT 
AND COFFEE BAR 


MIMOSA COURT, BEACH ROAD, SEA POINT. 


Phone 444760 


With the compliments of 
TESSA FINDER and BARBARA PEZARO of 
WHATS COOKING 


Cookery School Club, 103 Medical Centre, Main Road 
SEA POINT — Phone 494621 


Your Ingredients cost less at CHECKERS. 
BLINTZES WITH ORANGE SAUCE 


1 8 oz. carton skim milk 
cheese 226g 

4 cup sugar 

1 teaspoon vanilla 


т teaspoon grated lemon 
peel 


4 teaspoon salt 


16 small crepes (3-4 inches 
in diameter) 


Melted butter 
Sugar 


Caramel-Orange Sauce: 

4 cup butter 

| tablespoonSnowflake Flour 

4 cup each brown sugar, 
maple syrup, sherry, 
orange juice and water 


2 tablespoons lemon juice 
j teaspoon grated orange 
peel 


DUTCH BABIES 


3 eggs 

+ сир sifted Snowflake Flour 
+ teaspoon salt 

i cup milk 


2 tablespoons melted 
butter 


Lemon wedges 
Icing sugar 
Additional melted butter 


NOODLE PANCAKES 


Method: Combine cheese, sugar, 
vanilla, lemon peel, and salt. Fill each 
crepe with about 1 tablespoon filling. 
Roll and place in a lightly buttered 
shallow baking and serving pan. Keep 
warm in a moderate oven (350 
degrees). Before serving, brush with 
melted butter and sprinkle with sugar. 
Serve 2 blintzes to each person. Pass 
caramel orange sauce. 


Sauce: Heat butter with flour until 
butter is bubbly. Stir in brown sugar, 
maple syrup, sherry, orange juice, 
water, lemon juice, and orange peel. 
Bring to a boil, then simmer until well 
blended, about 3 minutes. 


Method: Using a fork, beat eggs until 
blended. Sift flour again with salt. 
Add flour and salt to eggs in 4 
additions, beating after each addition 
just until mixture is smooth. Add milk 
in 2 additions, beating slightly after 
each. Lightly beat in melted butter. 
Generously butter three 5 or 6 inch 
baking pans. Fill each with 4 of the 
mixture. Bake in a hot oven (400 
degrees) for 20 minutes. Reduce heat 
to 350 degrees and bake for 10 
minutes more. Slip immediately onto 
hot plates. Serve with the lemon 
wedges, icing sugar and melted butter. 


Method: Cook enough fine noodles in boiling, salted water to 
make 3 cups cooked noodles and drain them thoroughly. Beat 3 
eggs until they are light and combine them with the noodles. 
Season to taste with salt and pepper, and nutmeg if desired. 
Heat 6 tablespoons chicken fat, or oil, in a large frying pan and 
drop heaped tablespoons of the noodle mixture into the pan, 
spreading them slightly with a spatula. Brown the pancakes 
lightly on both sides and serve hot, with poultry or meat. 
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Your Ingredients cost less at CHECKERS. 
CHEESE CREPES 


Crepes: 


Filling: 


Recipe for 
VYanilia Sugar: 


Beat two eggs with a whisk until they are well blended. 
Add } cup flour sifted with 4 teaspoon salt and beat 
again. Gradually add + cup each of milk and water and 
continue beating until the batter is smooth. Let the 
batter rest for one hour in the fridge. Butter lightly a 
hot 6 or 7 inch frying pan. Cover bottom with batter 
and cook 30 seconds each side. Cook the remaining 
crepes and stack them. 


In the container of a blender put I} slices of firm white 
bread (crusts removed), just less than a half a cup each 
of cream and vanilla sugar, 3 egg yolks and 14 table” 
spoons butter, 4 Ib. cottage cheese and grated rind 
of half an orange. Cover the container and blend the 
mixture until it is very smooth. Pour mixture into a 
bowl. Stir in 4 cup mixed raisins and currants and fold 
in3stiffly beaten, but not dry egg, whites. Puta generous 
spoonful of the mixture down the centre of each crepe 
and roll it loosely. Arrange the filled crepes side by side 
in a shallow baking dish. Pour the remaining filling 
over the crepes and bake in a very hot oven (500 
degrees) for four to five minutes, until a light film 
forms on top. Do not overbake. 


Cut a vanilla bean into one inch pieces and mix with I 
lb. castor or granulated sugar and keep in a tightly 
sealed jar. One inch piece of vanilla bean is enough to 
flavour 3 cup of sugar. 


PAIN AU POMMES 


Make a batch of pancakes 

Mix together: 

1 large tin pie apples 
Sugar to taste 


2 tablespoons fruit mince 
meat 


2 tablespoons finely 
chopped nuts 


4 cup liqueur 
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Method: Place a pancake on a round 
ovenproof dish, spread with filling and 
sprinkle over a little lemon rind, cover 
with another pancake and continue in 
this manner until 10-12 pancakes have 
been used, ending with a pancake. 
Dust top with castor sugar and place 
under gril until caramelised. (5-6 
minutes.) 


Your Ingredients cost less at CHECKERS. 


APPLE JACKS 


4 Ib.Snowflake Flour 113g 
4 cup milk 
1 dessertspoon oil 
Pinch of salt 
| teaspoon sugar 
i glass water 
2 eggs 
2 or 3 apples 


MOCHA CREPES 


4 oz. Snowflake Flour 113g 
1 tablespoon sugar 
Pinch of salt 


tablespoon powdered 
chocolate 


1 tablespoon powdered 
coffee 


eggs 

2 pint milk 

2 tablespoons melted 
butter 

+ pint cream, whipped 

| tablespoon rum 

Sugar 

Pear slices poached in 

syrup 


COFFEE CREPES 

à cup butter 

+ cup sugar 

+ cup crushed coconut 
macaroons 


i cup coffee liqueur 


24 crepes (5 or 6 inches in 
diameter) 


+ cup butter 


| pint heavy cream, 
whipped 


N 


Additional coffee liqueur 


Method: Make a pancake batter with 
the flour, oil, salt, milk, water and 
eggs. Stir it very well until smooth 
and then let it rest for several hours. 
Peel apples and cut into thin slices, 
sprinkle with a little castor sugar and 
a squeeze of lemon juice. Heat a small, 
thick frying pan and coat with a thin 
film of oil or butter. Drop in a table- 
spoon of the batter and let it spread 
out as much as possible. On top of the 
batter place 2 slices of apple, cover 
with a little more batter and turn 
pancake over. Let it cook a little 
longer than the ordinary pancake on 
account of the apples. These pancakes 
are served flat, sprinkled with sugar. 
The apples can be soaked in a little 
rum or brandy if required. 


Method: Sift together flour, sugar, 
salt and chocolate and coffee. Beat 
eggs and add to dry ingredients. Mix 
in the milk and melted butter 
smoothly. Strain through a fine sieve 
and let stand for at least 2 hours. 
Batter should be as thin as cream. 
In frying pan, 6 or 8 inches in 
diameter, make crepes, greasing be- 
fore frying each crepe. Makes 20 to 
24 thin crepes. Fill each crepe with 
whipped cream, flavoured to taste 
with rum and sugar. Roll and garnish 
with pear slices and chopped ginger. 


Method: Cream together the butter, 
sugar, crumbs and liqueur. Spread 
mixture on pancakes and roll. When 
it's time to serve, heat crepes in the 4 
cup butter in a chafing dish. Serve 
with whipped cream and a drizzle of 
coffee liqueur. 
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WITH COMPLIMENTS 


TRUST BANK 


Bobwall Industries [Pty] Ltd. 


43 FRERE STREET, WOODSTOCK. PHONE 554898 


For all car and furniture upholstery 


WITH THE COMPLIMENTS OF 


CAPE HARDWARE 


10 LOWER BURG STREET, CAPE TOWN 


WITH THE COMPLIMENTS OF 
CAPE UNDERWEAR MANUFACTURERS 


P.O. BOX 2537, CAPE TOWN 


Your Ingredients cost less at CHECKERS. 
CARROT PANCAKES 


Method: Grate finely 6 large carrots and squeeze out the excess 
water in a towel or paper towel. Mix the carrots with 4 large eggs, 
lightly beaten, 1 teaspoon sugar, and salt and pepper to taste. 
Soak 1 slice of white bread in a little milk, squeeze the bread 
until it is dry, and chop it into very fine crumbs. Add the bread 
to the carrot mixture and stir in enough flour to make a fairly 
thick mixture. Melt 3 tablespoons butter in a skillet and drop the 
mixture into the pan by spoonfuls, allowing to spread slightly. 
Cook the pancakes on both sides over medium heat until they are 
lightly browned. 


GERMAN APPLE PANCAKE 


Method: Sif: together 13 cups sifted flour, 2 teaspoons sugar, and 
4 teaspoon ait. Add 13 cups beer and stir the mixture until it is 
smooth. A33 3 egg yolks, one at a time, and beat the batter 
thoroughly after each addition. Beat 5 egg whites with 1 table- 
spoon sugar until they form soft peaks and fold them into the 
batter. Peel, core and slice thinly 2 or 3 medium sized tart apples. 
Sprinkle the slices with 1 cup each of sugar and light-brown 
sugar, 14 teaspoons cinnamon, and a few drops of lemon juice. 
In a heavy 10 inch pan heat 3 tablespoons butter and 1 tablespoon 
oil. Pour half the batter into the hot pan, cover with the sliced 
apples, and top with the remaining batter. Bake the apple pancake 
in a moderate oven (350 degrees) for about 1 hour, or until it is 
puffed and golden brown. Sprinkle the top with 2 tablespoons 
melted butter and a little cinnamon and sugar. Serve at once. 


CHICKEN LIVERS KASHMIR 


Method: Sauté 1 lb. chopped chicken livers in 2 tablespoons 
chicken fat. Add 2 tablespoons grated onion and continue cooking 
a few minutes. Add 2 tablespoons sherry, salt, pepper and ginger 
to taste. Fill 12 six or seven inch pancakes with 1 tablespoon 
mixture. Roll up and place side by side in a greased ovenware 
dish. Cover with sauce, sprinkle with chopped roasted almonds 
and place in oven to heat through. 

Sauce: Melt 1 tablespoon chicken fat and add 1 tablespoon flour, 
brown slowly stirring all the time. Slowly add cup stock and stir 
constantly until thick and smooth. Flavour with salt and pepper, 
1 tablespoon curry powder and 1 tablespoon brandy. 
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Your Ingredients cost less at CHECKERS. 
CHOCOLATE PANCAKE ALASKA 


4 tablespoons butter 
4 tablespoons sugar 


+ cup sifted Snowflake Flour 


4 teaspoon salt 

1} cups milk 

I teaspoon vanilla 

6 eggs, separated 

3 oz. semi-sweet chocolate, 
coarsely grated 85g 


2 egg whites 
+ cup sugar 


VEAU EN CHEMISE 


4 scallops of veal 

4 tablespoons Epic Oil 
Salt and freshly ground 
pepper 

12 button mushrooms 
thinly sliced 

2 teaspoons onion, finely 
chopped 

3-4 tablespoons brandy 

4 thin pancakes, 6-8 in. in 
diameter 
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Method: In a saucepan melt butter, 
blend in sugar, flour and salt. Grad- 
ually add milk. Cook and stir over 
medium heat until mixture thickens 
and is smooth. Turn into large mixing 
bowl and cool slightly. Add vanilla. 
Beat egg whites until stiff, but not 
dry. Beat egg yolks and add to milk 
mixture. Fold in the beaten egg 
whites. Lightly butter a 6 inch pan 
and fry pancakes, using about 4 cup of 
batter for each. Lightly brown the 
pancakes оп both sides. Stack pan- 
cakes as you make them, sprinkling 
each with grated chocolate. Beat the 
2 egg whites just until stiff. Whip in 
the + cup sugar gradually and beat 
until whites hcid soft, glossy peaks. 
Cover entire dessert with meringue 
and place in a 350 degree oven until 
lightly brown. Cut into wedges to 
serve. 


Method: Saute veal in oil until golden 
and ł cooked. Remove from pan and 
keep warm. Saute mushrooms and 
onion in the same pan as veal was 
cooked in, adding a little more oil if 
necessary. Add brandy and salt and 
pepper to taste. Cook until liquid has 
reduced. On each pancake place a 
spoonful of mushroom mixture, cover 
with a piece of veal and top with a 
further spoonful of mushroom mix- 
ture. Fold pancakes over mixture and 
place seam side down in a greased 
ovenware dish. Place a nut of chicken 
fat on each pancake and sprinkle with 
fresh breadcrumbs. Bake at 450 
degrees until golden. This can be made 
in advance and when required placed 
in a 350 degree oven to heat through. 


Your Ingredients cost less at CHECKERS. 
BEEF AND MUSHROOM ROLLS 


12 pancakes Filling: Heat 1 ounce chicken fat in 

2 oz. chicken fat 56g frying pan. Add mushrooms and 

+ Ib. mushrooms, coarsely lemon juice, and cook for a minute or 
chopped 226g two. Heat remaining fat in another 
Juice of 5 lemon frying pan and add finely chopped 

1 small onion, finely onion and saute until golden. Stir in 
chopped 


flour and mix well, add stock and cook 


| ох. Snowflake Flour 148 for 2 to 3 minutes, stirring constantly, 
епк осК ` until sauce is thick and smooth. Fold 
x Ib. cooked beef, diced in mushrooms and juices. Add diced 
2 tablespoons finely 


beef and chopped parsley and season 
Eüopped parsley to taste with salt and freshly ground 


aland freshly igunc pepper. Fill pancakes and roll. Warm 


black pepper 


through. 
TUNA CHEESE CREPES 
| batch of pancakes Method: Lay a 2 inch square of thinly 
| tin Carnation Tuna sliced Gruyere or Emmentale on a 6 
| dessertspcon chopped or 7 inch pancake. Flake tuna fish and 


capers 
Salt anc pepper 
Cream and mayonnaise 


mix with rest of the ingredients. Place 
a tablespoon of tuna mixture on 


ога cheese. Fold each pancake to resemble 

{ teaspoon horseradish an envelope, sealing all sides with 
powder beaten egg. Fry in butter until golden 
cheese and serve with sour cream. 


VIENNESE CHEESE CREPES 


1 cup cream Method: 
4 eggs Beat thoroughly cream, eggs and Snow- 
3 cup Snowflake Flour flake Flour. Add cheese and salt. Cook 


i d grated Swiss cheese pancakes in a buttered 5” (124cm) skil- 
sa 


let. 

FILLING: 
3 egg yolks FILLING: 
1 cup heavy cream Combine all ingredients in the top of 
3 Tablespoons Snowflake a double boiler and cook the mixture 

Flour over boiling water until cheese melts 
2 tablespoons butter and filling is smooth. 
4 cup grated Swiss cheese 


Spread prepared pancakes with filling, 
roll them up, tucking in the ends. Dip 
into beaten egg and into breadcrumbs 
and saute in butter, turning them once, 
until they are golden. 

Serve Hot. 
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GRAND BAZAARS LTD. 


CAPE TOWN. 


HARVEY’S EQUIPMENT CO 


GARAGE EQUIPMENT & TOOLS. 
Phone 412131 


MATHEWS & SWERLING (PTY) LTD. 


Manufacturers of “Matson” Ladies Outer-wear. 


BUITENGRACHT STREET, CAPE TOWN. 


THIS SPACE SPONSORED BY 


VENUS CLOTHING 


DESIREE HOUSE, MAIN ROAD, OBSERVATORY 


DESSERTS 


CHOCOLATE FUDGE PUDDING 


ł cup Self Raising flour 

2 level tablespoons cocoa 
Pinch salt 

4oz. (8 tablespoons) butter. 

4от. ($ cup) castor sugar 

2 eggs 

+ teaspoon vanilla 

1 tablespoon 
chopped walnuts 
(optional) 

1—2 tablespoons milk to 
mix 

SAUCE: 

+ cup plus 
1 tablespoon Lrown sugar 

2 level tablespoons cocoa 

3 pint (14 cups! hot water 


Method: Sift dry ingredients. Cream 
butter and sugar. Add vanilla and eggs. 
Add Snowflake Flour, walnuts (if 
using) and enough milk to make a 
medium soft consistency. Spoon into 
a well buttered baking dish. Spread 
evenly and set aside. In a bowl mix 
sugar and cocoa. Stir in hot water and 
mix well. Pour over top of cake mix- 
ture. 

Bake just above centre of oven at 
375°Е (190°C) for 40 minutes. 


ORANGE FRENCH TOAST 


When you've even run out of Marie biscuits 


2 eggs 

+ cup milk 

tablespoon sugar 

pinch salt 

slices slightly stale white 

bread 

tablespoon grated orange 

rind 

2 tablespoons butter (or 
more) 

(X cup sugar and 2 table- 
spoons orange rind) 


_ 


— 0 


Method: In a bowl, mix the eggs, milk 
and 1 Tablespoon sugar, 1 Tablespoon 
orange rind and salt. 

Trim crusts from bread and cut into 
strips. Dip into egg mixture and brown 
in the butter till crisp and golden. 
Serve sprinkled with the sugar and rind 
mixture. 
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| YR SILVER AND GOLD JEWELLERY 
JULES SOLOMON 


49 BUITENKANT STREET, CAPE TOWN 
PHONE 45-1336 
a ea 


WITH COMPLIMENTS AND BEST WISHES 


S.A. LIGHTING GROUP 


Treasure island 


WE STOCK A FULL RANGE OF “LEGO’ 


CAVENDISH SQUARE, CLAREMONT 


Phone 68382 


WITH THE COMPLIMENTS OF — — — 


Barney Breskal & Sons (Pty) Ltd. 


INSURANCE CONSULTANTS 
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Your Ingredients cost less at CHECKERS. 


KIRSCH SABAYON SAUCE 


4 egg yolks 

2ozs. (3 tablespoons) castor 
sugar 

4 tablespoons dry white 
wine 

3 Tablespoons Kirsch 


APRICOT SAUCE 


2 tablespoons smooth 
Apricot jam 
2 tablespoons sugar 
2 tablespoons orange liqueur 
2 tablespoons water 
Juice of 1 lemon 


Method: Beat yolks and sugar in a 
bowl over barely simmering water for 
4—5 minutes until light and frothy. 
Add wine, 2 Tablespoons Kirsch and 3 
tablespoons water. Stir vigorously with 
a wire whisk for 5 to 8 minutes until 
sauce is thick and foamy, making sure 
the water under the bowl remains at a 
light simmer. 

Remove bowl from heat. Cool slightly 
and stir in remaining Kirsch. 

Serve chilled. 


Method: 

Place all ingredients in a saucepan. 
Bring to the boil, stirring all the time. 
Remove from stove, allow to cool. 
Then chill. 


HOT CHOCOLATE PUDDING 
Just don't tell them its bread! 


2 cups hot milk 

14 cups fresh breadcrumbs 
2 eggs 

2 level tablespoons cocoa 
1 cup sugar 

] teaspoon vanilla essence 


Method: Pour the hot milk over the 
breadcrumbs. Leave to stand covered 
for 10 minutes. Add the eggs, cocoa, 
sugar and vanilla, and bake in a Pyrex 
dish placed in a biscuit pan with hot 
water half-way up the side of the dish, 
on the middle rack of 375°F (190°C) 
oven, for 30 minutes. 

Serve immediately with a hot custard 
sauce or cream. 
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Your Ingredients cost less at CHECKERS. 


CHILLED ZABAGLIONE 


6 egg yolks 

4 cup Marsala 

1 cup sugar 

+ lemon rind (grated) 

+ teaspoon vanilla 

4 inch piece cinnamon stick 
1 Tablespoon Maraschino 

1 Tablespoon light rum. 


Method: 

In a large bowl combine yolks, Mar- 
sala, sugar and beat the mixture with a 
whisk until it is frothy. Stir in the 
lemon rind, vanilla and add the cinna- 
mon stick. Set the bowl over a pan of 
simmering water and beat the mixture 
with a whisk until it is thick and triple 
in bulk. Remove the bowl from the 
heat, discard cinnamon stick, and stir 
in 1 tablespoon each of maraschino and 
light rum. Beat the mixture for 1 min. 
Spoon the zabaglione into 6 desert 
glasses and chill for 1 hour. Garnish 
as desired. 


ORANGE PUMPKIN MOUSSE 


nuimeg 
$ teaspoon cinnamon 
2 eggs, separated 
1 cup heavy cream 
11. (500g) cooked pump- 
kin 
Grated rind of 1 orange 
4 cup orange juice 
4 cup sugar 
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Method: Mix geiatine, brown sugar, 
salt and spices in the top of a double 
boiler. Beat the egg yolks with the 
cream and stir into the gelatine mix- 
ture. 

Place over simmering water and cook, 
stirring constantly, until the gelatine 
dissolves (about 6 minutes). Remove 
from the heat and stir in the pumpkin, 
orange rind and juice. Refrigerate, 
stirring occasionally until the mixture 
has cooled and mounds when dropped 
from a spoon. Or place over ice until 
mixture has cooled. 

Beat egg whites until they form peaks. 
Gradually add the sugar and continue 
beating until the meringue is very stiff. 
With a rubber spatula fold into the 
pumpkin mixture. Pour into oiled 6 
cup mould and refrigerate until firm. 
Unmould and garnish with candied 


orange peel. 
Can be doubled successfully. 


Your Ingredients cost less at CHECKERS. 
FROZEN CREAM CHEESE WITH STRAWBERRY SAUCE 


+ cup sugar 
2 tablespoons water 
12ozs. (14 cups) cream 
cheese 
salt 
1 cup whipped cream 
+ teaspoon vanilla essence 


SAUCE: 


Method: In a small heavy saucepan 
melt sugar with water. Remove from 
heat. Beat cheese and add sugar mix- 
ture. Add pinch salt and gradually add 
cream and vanilla. 


Pour into feezer container and freeze, 


Sprinkle 41b. (250g) fresh strawberries with 3 Tablespoons sugar 
and allow to form syrup by standing a few hours. Or use frozen 
strawberries. Put mixture in blender and blend until smooth. Pour 
into saucepan and heat. If desired, add 1 Tablespoon brandy. 


Serve over partially defrosted cheese, which has ben unmoulded 


onto serving piatter. 


CREME A LA NORMANDIE WITH APRICOT OR SABAYON 


SAUCE 


12 tablespoons tiny dice 
(squares) of sponge cake 

1 teaspoon vanilla 

11 cups milk 

1 envelope gelatine 

3 tablespoons sugar 

4 egg yolks 

2 egg whites 

2ozs. (4 tablespoons) 

glaced fruit and mixed 

peel 

tablespoon sultanas 

(soaked) 

tablespoons thick cream 

tablespoon grated orange 

rind 

About 4 tablespoons 

liqueur (Orange liqueur, 

Cointreau, Van der Hum, 

Kirsch etc. etc.) 


- 


w‏ ب 


Method: Chop glace fruit and mixed 
peel finely, add to the sultanas and al- 
low the fruit to macerate in half the 
liqueur while preparing rest of pudding 
Oil a mould and allow to drain. 
Soak gelatine in a little cold water. 
Heat milk in a saucepan. Beat yolks 
and sugar well, pour warm milk on to 
egg yolk mixture beating all the time. 
Return mixture to the stove and cook, 
stirring constantly until the mixture 
coats the back of the spoon. Add the 
soaked gelatine, stir until dissolved. 
Remove from stove, add vanilla. 
Place saucepan in a basin filled with 
ice. Stir until mixture has cooled. Fold 
in whipped cream, lastly fold in stiffly 
beaten egg whites. Sprinkle cake with 
the other half of the liqueur. 

Fill prepared mould with 1 of the egg 
mixture, cover this with a layer of cake 
then a layer of fruit. Continue in this 
way until all the ingredients have been 
used, ending with an egg layer. 

Place in fridge until firm. Unmould. 


Serve with either Kirsch Sabayon Sauce or Apricot Sauce. 
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Your Ingredients cost less at CHECKERS. 
sHOCOLATE CHESTNUT BOMBE 


CHOCOLATE ICE Method: T i ; 
CREAM: urn refrigerator up to its 


highest setting (i.e. lowest temperature) 

2 egg yolks 

2ox (60g) castor sugar 
Pinch of salt 

Тох (250ml) cream 

Зох (90g) plain chocolate 

3 tablespoons milk 

4 pint (125ml) cream, 
whipped 


PREPARE CHOCOLATE ICE CREAM: 


Beat egg yolks with sugar and salt until light and lemon-coloured. 
Scald cream. Add to egg mixture in a thin stream, beating 
vigorously; then pour into top of double saucepan and stir over 
hot but not boiling water until mixture coats back of spoon, 
about 10 minutes. Melt chocolate with milk over low heat, stir- 
ring until smooth. Blend with cooling custard. Strain and cool. 
When custard is cold, fold in whipped cream. Pour mixture into 
a freezing tray (or tin loaf) and freeze until firm, about 2 hours. 


CHESTNUT FILLING: MEANWHILE, PREPARE 
+ pint (250m!) cream CHESTNUT FILLING: 


ici i6 ^ ИГ, 
lox (30g) icing sugar, sifted Pour cream into а mixing bowl, add 
6 tablespoons 


аа icing sugar and beat until soft peaks 
(chestnuts, bottled or form. Pour into another freezing tray 
tinned). (or loaf tin) and freeze until firm but 

2 tablespoons syrup not hard, about 1 hour. Soak chopped 
from marrons marrons in marron syrup and rum. 

2 tablespoons rum 

1 egg white 


TO ASSEMBLE BOMBE: 

Line base and sides of a chilled round pudding basin with an even 
layer of chocolate ice cream, coating half of mould at a time and 
chilling it until firm if ice cream is still rather soft. Return mould 
to freezing compartment. Turn half-frozen plain cream mixture 
into a bowl. Whisk in syrup and rum from soaked marrons, beat- 
ing until cream is stiff again. Whisk egg white until stiff but not 
dry, and fold into cream, together with chopped marrons. 

Fill chocolate-lined mould to the brim with chestnut-cream; cover 
tightly with a lid or foil, and freeze until very firm, preferably 
overnight. About 1 hour before serving, transfer mould to main 
refrigerator compartment. 

TO SERVE: 

Plunge mould into hot water for 1 second and carefully turn out 
on to a serving dish. Decorate with whole marrons and piped 
whipped cream. 
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Your Ingredients cost less at CHECKERS. 


BREAD AND BUTTER PUDDING a L’ORANGE 


4—6oz (8—-12Tablespoons) Method: Preheat oven to moderately 


softened butter hot. 400°F (205°C) 
10—12 slices thick-cut - х A 
Whitelbresd Grease a shallow 7 cup baking dish 
4 tablespoons marmalade generously with some of the butter. Re- 


Juice and finely grated move crusts from bread. Spread slices 
rind of 2 large oranges with butter and marmalade and cut 


and 1 lemon into triangles (4 to each slice). 
Зох (90g) castor sugar Combine juice and finely grated rinds 
CUSTARD: of oranges and lemon in a bowl. Add 
1 pint (2 cups) milk castor sugar and stir until melted. Line 
2 eggs bottom and sides of prepared baking 


2 tablespoons castor sugar dish completely with bread triangles, 
loz (20а) seedless raisins soaking them in orange syrup and ar- 
^ чана 5 light ranging them buttered side up. ЕШ 
S Nippedicrsam к lined dish with some of remaining 
triangles, reserving а few to decorate 


top of pudding. 
TO MAKE CUSTARD: 


Heat milk to just below boiling point. Beat eggs lightly and pour 
hot milk on them gradually, beating constantly. Return mixture 
to pan; add sugar, and raisins, if used, and stir over a low heat 
until custard thickens enough to coat back of spoon, taking great 
care not to let it boil, or eggs will curdle. (Use a double boiler if 
available). Remove custard from heat; cool alightly and stir in 
cream. Pour custard over bread in the baking dish. Cut remaining 
bread triangles in half; soak each one in remaining orange syrup 
and arrange them on top in an attractive pattern. Sprinkle with 
any left-over orange syrup. Bake pudding for 30 minutes, or until 
crisp and golden on the outside, with a soft, creamy centre. 


NOTES 
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Aldenro Clothing 
Manfacturers [Pty] Ltd. 


11TH STREET, EPPING AVENUE, ELSIES RIVER. 


AFRICAN AUTEX 


атте * (Pty) Ltd. 
NE| SEASONS CAPE TOWN 


SLEEPING BAGS — QUILTS — BEDSPREADS — PILLOWS 


COLUMBUS 


EMINENTLY SUITED TO YOUR COOKING REQUIREMENTS 
KEMPAR ELECTRICAL APPLIANCES 
BY COLUMBUS 


BLUMBERG & KLEINMAN 
(PTY) LTD 
PROGRESS HOUSE, 41 BUITENKANT STREET, CAPE TOWN 
Wholesale Jewellers, Diamond and General Merchants 


Stockists of Dinner, Tea and Ovenware. 
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Your Ingredients cost less at CHECKERS. 


ORANGE LOKSHEN PUDDING 


3 eggs Method: Boil lokshen in salt water 
I Ib. lokshen 453g until tender. Drain and run cold water 
4 Ib. butter 113g through. Beat up eggs well and add 
Salt juice and rind of orange. Add butter 
3 tablespoons syrup and fold in lokshen. Pour into 
Cinnamon greased ovenware dish and bake at 
Pinch of ginger 350 degrees until nicely browned. 


Grated rind and iuice of 
one orange 


SUNNY HAZELNUT CREME 


Method: Scatter ? pound unskinned hazelnuts on a baking sheet 
and toast them in a slow oven (300 degrees) for 15 to 20 minutes. 
Blend the nuts in à blender until they are mealy. With a mixer 
beat 4 eggs at low speed for at least 30 minutes. In a small sauce- 
pan cook together 4 cup each of sugar and water until syrup 
forms a soft ball when a drop is tested in cold water, or a candy 
thermometer registers 238 degrees. (Approximately 20 minutes). 
Gradually pour the hot syrup into the eggs, beating them for 
several minutes longer. Fold in gently but thoroughly the hazel- 
nuts, 1 cup heavy cream, whipped until it holds a point, and 1 
teaspoon vanilla. Spoon the mixture into a decorative glass dish 
and refrigerate overnight. 


PEARS EN PAPILLOTE 


Method: Peel and core 6 slightly under-ripe pears and set each 
pear on a square of lightly buttered aluminium foil. Work 
together 6 to 8 tablespoons each of butter and sugar and flavour 
the paste with a little vanilla essence. Put a little of the paste into 
the cavity of each pear, and enclose the pears in the foil as 
tightly as possible. Put the pears on a baking sheet and bake 
them in a moderately hot oven (375 degrees) for about 30 


minutes. Serve them warm in the foil, with a jug of heavy 
cream. 
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DAVE HART MOTORS 


Jaguar and Rover Service. 


Mechanical repairs and lubrication to all makes. 


BEACH ROAD, MOUILLE POINT. TELEPHONE 44-1373 


WITH THE COMPLIMENTS OF 


DUNCAN TAYLOR (PTY) LTD. 


WYNBERG, CAPE TOWN 


PERSONAL CLEANERS 


CLAREMONT 


“JUST JEANS” is alive and living at 


H. SCHNEIDER 


18 DURBAN ROAD, BELLVILLE. Phone 97-3450 
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Your Ingredients cost less at CHECKERS. 


PINA GLACE 


1 20 cent brick vanilla ice 
cream 


1 tin crushed pineapple 
l pineapple jelly 
1 cup boiling water 


Method: Dissolve jelly in boiling 
water. Stir in ice cream. When well 
blended and smooth add crushed pine- 
apple, and 2 tablespoons of fruit 
liqueur if desired. Pour into attrac- 
tive glass bowl and put into fridge. 
Not freezer. 


CHOCOLATE TORTE ROYALE 


2 egg whites 

4 teaspoon salt 

з teaspoon vinegar 

j cup sugar 

4 teaspoon cinnamon 
1 recipe twin fillings 


Method: Cover a cookie sheet with 
piece of heavy paper. Draw an 8 inch 
circle in centre. 

To make meringue shell: Beat egg 
whites, salt, and vinegar till soft peaks 
form. Blend sugar and cinnamon and 
gradually add to egg whites, beating 
till very stiff peaks form and all sugar 
has been dissolved. Spread within 
circle, making the bottom of the shell 
i inch thick and mounding around 
edge, making it 12 inches high. For 
trim, form ridges on outside with back 
of teaspoon. Bake in very slow oven 
(275 degrees) for 1 hour. Turn off 
heat and let dry in oven for about 2 
hours. Remove from oven and peel off 
paper. 

Prepare twin cream fillings: Spoon in- 
to cooled meringue shell as directed in 
filling recipe. Chill several hours or 
overnight. Trim with a fluff of whip- 
ped cream and sprinkle with pecans. 
Twin Cream fillings: Melt 4 oz. dark 
cooking chocolate and 2 oz. milk 
chocolate over hot, boiling, water. Cool 
slightly, then spread 2 tablespoons of 
the chocolate over bottom of cooled 
meringue shell. To remaining choco- 
late add 2 beaten egg yolks and 1 cup 
water, blend. Chill till mixture is thick. 
Combine 1 cup heavy cream, ł cup 
sugar, ł teaspoon cinnamon; whip 
stiff. Spread half over chocolate in 
shell and fold the remainder into the 
chocolate mixture. Spread on top. 
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Your Ingredients cost less at CHECKERS. 


E MARQUIS AU CHOCOLATE 
This may require a little of your time, but it’s well worth the 
effort! 


Melt 6 oz. semi-sweet chocolate (mix together 4 oz. dark cooking chocolate 
and 2 oz. milk chocolate), together with one heaped tablespoon instant 
coffee dissolved in 2 tablespoons of boiling water. Stir until smooth and 


allow to cool. 


Biscuit Au 3 eggs Pinch of salt 
Chocolat: $ cup sifted Snowflake Flour ът teaspoon cream of 
34 tablespoons soft butter tartar 
+ cup sugar 1 tablespoon sugar 


Method: Separate the eggs. Beat yolks and gradually add the 3 
cup sugar. Beat until it is thick and a good lemon colour. Beat in 
the cooled chocolate and add the soft butter and beat until well 
blended. Beat the egg whites until foamy and add salt and cream 
of tartar. Continue beating until soft peaks form. Sprinkle on the 
tablespoon sugar and beat until egg whites are stiff. With a metal 
spoon fold in egg whites and flour alternately into the chocolate 
mixture. Turn into a buttered and floured 8 inch round cake tin. 
Tilt pan to run batter up to the top of the tin all the way round. 
Bake at 350 for 30 minutes or until tested done. The top of the 
cake will crack. Remove from oven and allow to cool in pan for 
5 minutes. Turn out onto a cake rack. 


CUSTARD BUTTER CREAM 


4 egg yolks i Ib. soft butter 226g 
$ cup sugar 3 tablespoons orange 
4 cup hot milk liqueur 

Method: Custard Butter Cream: Beat egg yolks and gradually 
add the sugar and continue mixing until thick and lemon col- 
oured. Beat in the milk. Pour into saucepan and over a moderate 
heat stir with a wooden spoon until mixture thickens enough to 
coat the back of the spoon. Remove from heat and allow to 
cool slightly. With a hand beater beat in a tablespoon of butter 
at a time until all is used. Place in fridge and allow to thicken 
until a good spreading consistency. 

To assemble cake: Slice cake in half horizontally. Spread 1 inch 
layer of the butter cream on the bottom half. Place other half on 
top. Spread remaining butter cream on sides and top of cake, 
covering completely. Chill until firm. 

Chocolate Glaze: Melt 6 oz. semi-sweet chocolate with a 1 cup 
black coffee. Stir until smooth. Remove from stove and allow to 
cool. Pour over the top of the cake allowing it to fall down the 
sides, making sure it covers the butter cream completely. This 
can be made the day before, and it is not necessary to refrigerate. 
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Your Ingredients cost less at CHECKERS. 


TANGERINES EN SURPRISE 


10 to 12 naartjies 
2 cups water 
Sugar 
2 tablespoons syrup 


2 tablespoons grated 
naartjie peel 


2 tablespoons lemon juice 
Red and yellow food 
colouring 

2 egg whites 
Fresh mint 


This is a colourful and delicious 
desert. Tangerines (Naartjies) shells 
are hollowed out, filled with a 
tangerine sherbet mixture, then 
frozen. A sprig of mint serves as a 
“stem”. 


Method: Cut the tops off 6 of the 
naartjies. With a spoon gently scoop 
out the fruit sections. Reserve the tops 
and shells. Remove the seeds from the 
sections and extract the juice by 
pressing the sections in a potato ricer 
or sieve. Use enough additional naar- 
tjie sections to make two cups juice. 
Combine the water, one cup sugar and 
the syrup and boil briskly for five 
minutes. Add the grated naartjie peel 
and cool. Add the naartjie and lemon 
juices and a few drops of each food 
colouring to the syrup mixture. Strain 
the mixture through a fine sieve and 
pour into a shallow pan. Freeze until 
mushy. When the ice is partly set, 
beat the egg whites with 2 tablespoons 
sugar until stiff. Fold into the ice and 
continue to freeze until the ice is solid. 
Using an ice cream scoop, fill each 
naartjie shell with two scoops of the 
ice. Cover each with a naartjie top. 
Assemble in a pan, wrap with foil and 
return to the freezer until ready to 
serve. Garnish each with a sprig of 
mint before serving. This makes six 
servings. 


BLUSHING PEARS SYLVIA 


Method: Peel 4 large green pears. Cut into quarters and place in 
an ovenware dish. Cover with 1 red jelly, 1 cup water and 1 to 4 
сир red wine. Poach in a 300 degree oven until pears are tender 
and a pretty pink colour, turning occasionally. Serve hot or cold 


with whipped cream. 
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Your Ingredients cost less at CHECKERS. 
VACHERIN AUX PECHES 


Whites of 3 large eggs Method: Whip the egg whites until 


10 tablespoons sugar stiff. Carefully fold in the sugar, 
6 tablespoons ground nuts ground nuts, butter and flour and mix 
2 tablespoons melted well. Butter 3 cookie sheets and dust 

butter, cooled with flour. Mark a circle in the middle 
3 tablespoons sifted flour of each, roughly 10 inches in diameter. 
I cup cream Divide the mixture evenly among the 
1 tablespoon sugar 3 cookie sheets. Spread out evenly and 

Rum or vanilla to flavour smooth with a spatula. Bake at 350 
1 Ib. sliced ripe peaches, until golden brown. Remove at once 

strawberries or pears with a spatula onto cake racks. Put 


the cream in a bowl and place the 
bowl over another bowl of cracked 
ice. Beat with a wire whisk until 
cream begins to thicken. Add 1 table- 
spoon sugar, flavour with a little rum 
or vanilla and continue beating until 
stiff. Mix in carefully the peaches, 
strawberries or pears. Sandwich the 
mixture into the 3 rounds of cake and 
reshape. Garnish with confectioners 
sugar, some of the best slices of the 
fruits, and a little plain whipped 
cream squeezed through a pastry bag 
with a rose pipe. 


APPLE TWISTS 


2 large apples Method: Peel and core the apples, cut 
{ cups sifted Snowflake Flour each apple into 8 wedges. Sift the 
1 teaspoon salt flour and salt, cut in the butter till 
+ cup butter the size of small peas. Sprinkle the 
4-5 tablespoons water water over the mixture, stirring with 
2 tablespoons soft butter a fork until the dough is moist enough 
1 cup melted butter to hold together. Roll out, spread with 
+ cup sugar butter. Fold both sides to centre. Roll 
I4 teaspoons cinnamon out to a 16 x 10 inch rectangle. Cut 
2 cup water into sixteen 10 x 1 inch strips. Wrap 


1 strip around each apple wedge. 
Arrange in large ovenware dish. 
Brush with melted butter. Sprinkle 
with sugar and cinnamon mixture. 
Pour the ł cup water into a dish. 
Bake at 450 degrees for 20-30 minutes. 
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Your Ingredients cost less at CHECKERS. 
SPICY ORANGE SLICES 


2 large oranges Method: Cut oranges into slices about 

2 tablespoons Snowflake Flour 1 inch thick. Remove seeds. Mix flour, 

i cup cream cracker crumbs, sugar and allspice. Dip 
crumbs 


oranges into mixture being sure they 


| tablespoon sugar are well coated. Brown on both sides 
+ teaspoon ground allspice in the butter. 
3 tablespoons butter 


ONE THOUSAN? TREASURES DESSERT 


Method: In a double boiler, cook 3 beaten egg yolks, two table- 
spoons sugar, 2 tablespoons vinegar, 2 tablespoons pineapple 
syrup, 1 tablespoon butter, pinch of salt, stirring constantly until 
thickened. Cool and stir in the following selection of fruits:— 
2 cups drained cherries, 2 cups drained pineapple chunks, 2 cups 
mandarin oranges. Fold in 2 cups miniature marshmallows and 
2 cups whipped cream. Refrigerate for 24 hours before serving. 
Serve in a glamorous crystal bowl. 


STRAWBERRY ALMOND BOMBE 


box frozen strawberries, Method: Force berries through a sieve 


thawed or blend in a blender. Add 5 table- 
8 tablespoons sugar spoons of sugar and water to make up 
Water to 2 cups. Sprinkle gelatine onto 1 
1 teaspoon gelatine tablespoon cold water and allow to 
Red food colouring stand for 5 minutes. Dissolve over 
3 tablespoons chopped, hot water. Stir into berry mixture. 


blanched almonds 


Pour into refrigerator tray and freeze 
teaspoon almond 


aktra cE until mushy. Add small amount of red 

cup heavy cream, food colouring. Beat well and turn 

whipped into a 2 quart melon mould. It will 
not fill the mould. Place in freezer un- 
til almost firm. Remove and pack mix- 
ture up the sides of the mould leaving 
centre hollow. Add remaining sugar, 
nuts and flavouring to whipped cream. 
Pour into the centre. Cover with 
waxed paper and freeze. Turn out onto 
chilled serving platter and decorate 
with whole fresh strawberries. 


a 


- 
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vrr тш 


WITH COMPLIMENTS FROM 


ELTERMAN SALES (PTY) LTD. 


SUPPLIERS TO THE S.A. CLOTHING INDUSTRIES 


EVERY SUCCESS FROM 


FEDERAL AUCTIONEERS 


FORESHORE, CAPE TOWN 


WITH THE COMPLIMENTS OF 


PADDY RICE 


FARBERS-MEAT-INN 


TULBAGH SQUARE, CAPE TOWN. 


The finest grill in town. Specially displayed to suit your 


platter. 
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Your Ingredients cost less at CHECKERS. 


CREME BRULEE 


3 cups thick cream 
6 tablespoons sugar 
6 egg yolks 


1 inch vanilla pod, or 
2 teaspoons vanilla essence 


+ cup brown sugar 


Method: Heat the cream in a double 
boiler and then stir in the sugar. Beat 
the egg yolks until very light and 
pour the hot cream over them grad- 
ually, stirring vigorously. If using the 
vanilla pod heat it with the cream, if 
using the essence, add it after the egg 
and cream are mixed. Strain cream 
into a baking dish, and place it in a 
pan containing 1 inch of hot water. 
Bake at 325 degrees for 40 minutes or 
until a knife inserted in the centre 
comes out clean. Chill well. Before 
serving cover the surface with the 
brown sugar. Set the dish on a bed of 
cracked ice, and place under the grill 
until the sugar is brown and melted. 
Serve immediately or chill again and 
serve cold. 


PINEAPPLE IN PORT WINE SYRUP 


1 pineapple 
Rind of I orange 
Rind of { grapefruit 
5 tablespoons sugar 
+ cup pineapple juice 
{+ cup port wine 


BUTTERED APPLES 


Method: Skin, slice and core pineapple 
and put into the following syrup:— 


Syrup: Put finely shredded orange 
and grapefruit rind in a pan with 
sugar, pineapple juice and wine. Cook 
until rind is clear. Remove from heat, 
put in the sliced fruit and allow it to 
cool. Place in a glass bowl and serve 
cold. 


One of the nicest and simplest ways of serving apples. 

Method: Peel and core 1 lb. of apples. Cut into slices and place in 
an ovenware dish. Cut up 1 oz. of butter and place on top with a 
piece of lemon peel. Sprinkle over 2 tablespoons brown sugar. 
Put the dish uncovered, and without any water, into the top of a 
medium oven, for about 30 minutes. Look at them from time to 
time and turn them over so that all get equally cooked. These are 
nice served hot or cold, for an open tart or for filling crépes. 
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Your Ingredients cost less at CHECKERS. 
BANANA CARAMEL DELIGHT 


I tin condensed milk 

3 bananas sliced 

+ pint cream 

2 tablespoons syrup from 
preserved ginger 

1 packet tennis biscuits 


RUM CREAM DELIGHT 

15-20 Marie or Tennis 
biscuits 

3 oz. melted butter 855 
Crush biscuits aad com- 
bine with melted butter 
to make pie shell 

For Filling: 

6 egg yolks 

| cup castor sugar 

1 envelope gelatine 

+ cup cold water 

! pint cream 

+ cup dark rum 


GALA FRENCH TOAST 


Method: Boil condensed milk for two 
to three hours to caramelize. Allow to 
cool. Paper an 8 inch springform pan 
and cover bottom with a fine layer of 
whipped cream. Cover completely with 
biscuits which have been dipped into 
milk for a few seconds. Spread with a 
layer of caramel, then a layer of 
cream and cover this with a layer of 
sliced bananas. Pour over a little of 
the ginger syrup. Continue making 
layers in this manner until all 
ingredients have been used. Refrig- 
erate for at least 8 hours. Leaving 
cake on base of pan decorate as 
desired. 


Method: Beat yolks until light and 
add one cup of castor sugar. Soak 
gelatine in the cold water. Cook this 
over low heat until completely dis- 
Solved. Pour over egg and sugar 
mixture stirring briskly. Whip the 
cream until stiff and fold into egg 
mixture. Flavour with rum. Pour into 
pie shell and put into fridge until stiff. 
Decorate as desired. 


Method: If possible use stale raisin bread and cut it into # inch 
slices, otherwise use stale white bread. Soften the slices in milk, 
drain them well, using a pancake turner if they are too difficult 
to handle, and sprinkle them with kirsch to taste. Beat 3 egg 
yolks and a pinch of salt into 1 cup flour. Gradually beat in 1 cup 
milk and 1 teaspoon kirsch and fold in 3 egg whites, stiffly beaten. 
If the batter is too thick, thin it with a little milk. Dip the slices 
of bread in the batter and, in a wide pan, sauté them in butter 
until they are golden brown on both sides. Drain the slices well. 
Sprinkle them with sifted confectioners’ sugar mixed with a little 
cinnamon and serve them with vanilla sauce or a warm apricot 
sauce. 


Apricot sauce: Melt 1 part apricot jam with 1 part apricot nectar 
in the top of a double boiler over simmering water. 


162 


Your Ingredients cost less at CHECKERS. 
NEGRE EN CHEMISE 


Method: Cream together thoroughly 4 cup soft butter and 4 сир 
sugar. Melt 2 oz. dark chocolate and 1 oz. milk chocolate together 
over hot water and stir into butter and sugar mixture. Beat in 3 
egg yolks and fold in gently 3 egg whites, beaten until they hold 
a definite peak. Add 6 tablespoons fine breadcrumbs and 4 cup 
finely ground almonds. Spoon the mixture in 6 custard cups, set 
the cups in a pan of hot water, and bake them in a moderate oven 
(350 degrees) for 40 minutes. Allow to cool and unmould ,on 


dessert plates, and serve each portion with sweetened whipped 
cream. 


SCALLOPED PEARS & HAZELNUTS 


Method: Peel and core 3 large cooking pears and cut them into 
thin slices. As the slices are cut, put them immediately into cold 
water acidulated with the juice of 4 lemon. Mix together į cup 
sugar and ў teaspoon cinnamon. Measure 4 cup chopped toasted 
ha uts. In a buttered 2 cup baking dish arrange the pears, 
drained, in 3 or 4 layers, alternating the layers with the hazelnuts 
and the sugar mixture, reserving 4 cup. Put several dots of butter 
and a squeeze of lemon juice between each layer. 


In а bowl combine the reserved sugar mixture with 6 tablespoons 
flour, 2 tablespoons butter and a pinch of salt. Work the mixture 
lightly with the fingertips until it is crumbly and sprinkle it over 
the top of the layered pears. Bake the pears in a 375 degree oven 
for about 40 minutes or until they are tender and the topping is 
brown and crunchy. Serve the pears at room temperature with 
lightly sweetened whipped cream. 


WHITE COFFEE SOUFFLE 


Method: In a saucepan heat 3 lb. coffee beans with 4 cups milk 
for 20 minutes, or until the milk tastes strongly of coffee. Strain 
and measure 3 cups of milk. In a bowl beat together thoroughly 
6 egg yolks and 4 cup sugar and stir in the hot milk. Return the 
custard to the pan and cook it, stirring constantly until it 
thickens. Do not let it boil. Remove the pan from the heat and 
add 2 tablespoons gelatine, soaked in a little water. Stir the 
custard until the gelatine dissolves and chill the mixture just until 
it begins to thicken. Fold in 2 cups heavy cream, stiffly whipped, 
and 6 egg whites, stiffly whipped. Tie a paper collar around the 
rim of a 1$ quart soufflé dish. Pour in the mixture which should 
extend an inch above the rim. Chill for at least 2 hours. To serve, 
remove the paper collar and decorate with rosettes of whipped 
cream and chocolate vermicelli. 
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SERRA eer eer 7 ED AIC 


WITH THE COMPLIMENTS OF 


CARPETLAND WHOLESALERS (PTY) LTD. 


44 KEEROM STREET, CAPE TOWN. 


BEST WISHES 


CAMMER CARS 


262 MAIN ROAD, OBSERVATORY, PHONE 55-1682 


WITH THE COMPLIMENTS OF 


MR. & MRS. DAVID ALTMAN 


METAL SALVAGE COMPANY 


CHRISTINE AVENUE, EPPINGDUST 
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Your Ingredients cost less at CHECKERS. 
SPUMONI 


2 cups milk Method: In top part of double boiler, 
5 egg yolks, slightly mix milk, egg yolks, salt and 3 cup of 
eaten 


sugar. Cook over simmering water, 
stirring constantly, until thickened 
and mixture coats a metal spoon. Cool. 
Add vanilla. Pour into refrigerator 
tray and freeze until almost firm. Line 
a 2 quart melon mould (glass mixing 
bowl) with the mixture. Whip cream 


teaspoon salt 
cup sugar 
teaspoon vanilla 
cup heavy cream 


maraschino cherries, 
finely chopped 


ete 


2 ib pem minced until stiff and fold in remaining + cup 
8 slivered blanched sugar, cherries, peel, almonds and 

almonds brandy. Fill the centre of the mould. 
2 tablespaons brandy Cover and freeze until firm. Turn out 


onto a chilled serving platter. To 
loosen spumoni from the mould, put 
a cloth wrung out of hot water on 
the bottom of the mould. Serve with 
hot chocolate sauce. 


SHERBERT STRAWBERRY ICE 


Method: Wash and hull 1 lb. strawberries. Rub through a sieve 
or puree in a blender. Boil together for five minutes 4 cup each of 
sugar and water. Cool syrup. Combine it with the strawberry 
puree and stir in the juice of 4 lemon and three one cent packets 
of sherbert. Pour mixture into a refrigerator tray and freeze, 
stirring occasionally. 


LEMON GRANITE 


Method: Boil 2 cups each of sugar and water for five minutes. 
Add 4 to one cup lemon juice according to taste and the grated 
rind of one lemon. Cool mixture and strain into refrigerator tray. 
Freeze the ice without stirring until it forms a granular mass. 
Serve in sherbert glasses and serve with pitted fresh cherries. 


MINT CHOC SURPRISE 


1 family size brick ice Method: Allow ice-cream to soften 

Cre ed. us (not melt). Crush peppermint crisps 
2 peppermint crisp bars and mix into ice cream. Set in mould 
1 flakey bar 


or freezer tray. Just before serving 
Cherries and nuts turn out and decorate with crushed 
flakey bar, nuts and cherries. 


Your Ingredients cost less at CHECKERS. 


TIPSY TART 


1 cup chopped dates 

1 cup boiling water 

1 teaspoon bicarb. 

1 egg 

| cup sugar 

2 rounded tablespoons 
butter 

I4 cups Snowflake Flour 

2 teaspoons baking powder 

4 teaspoon salt 

1 cup chopped walnuts 


Method: Mix together dates, boiling 
water and bicarb. in a bowl. Cream to- 
gether one egg, sugar and butter. 
Sift baking powder with flour and 
salt. Add alternately to egg mixture 
the date and flour mixtures. Lastly 
add chopped nuts and bake in a large 
buttered pyrex dish at 375 degrees for 
20-30 minutes. 


Syrup: Boil together for five minutes 


1i cups sugar and } cup water. Add 
1 tablespoon of butter and allow to 
cool. Add i cup brandy. Pour over 
tart which has slightly cooled, and 
allow to seep in. Decorate with whip- 
ped cream and walnuts. 


£ on TART 
4 Ib, butter 113g Method: Mix all dry ingredients. 
in butter making a soft shiney 


1 cup flour Kr 
4 cup sugar a 
4 Ib. ground almonds 


. Divide in two pieces and press 
well "into two greased sandwich tins. 
Decorate one half with almonds and 
cherries. Bake at 375 degrees until 
brown. Allow to cool Spread with 
apricot jam and sandwich together 
placing decorated half on top. Handle 
carefully as it is very brittle. 


FRESH FRUIT MERINGUE 


Method: In a bowl mix together 1 cup seedless grapes, 3 peaches, 
peeled, pitted, and cut into large dice, 2 pears, peeled, cored and 
diced, 5 plums, pitted and diced, and 2 oranges, peeled, sectioned 
and coarsely chopped. Sprinkle the fruit with sugar to taste and 
add a little kirsch, if desired. Arrange fruit in a decorative deep 
pie dish. Beat 3 egg whites until they hold a shape. Gradually 
beat in 3 cup sugar and continue beating the meringue until it is 
shiny and holds definite points. Spoon into pastry bag fitted with 
a large decorative tube and pipe peaks over the fruit, each peak 
touching the next, to make a solid covering. Bake in a hot oven 
(425 degrees) for 8-10 minutes or until golden. Serve the dessert 
at room temperature. 
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Your Ingredients cost less at CHECKERS. 


BLITZ TORTE 


cup butter 

cup castor sugar 

egg yolks 

cup Snowflake Flour 
teaspoon baking powder 
teaspoon salt 
tablespoons milk 


Woa- س س‎ A nl- ni- 


Meringue Topping: 
4 eggs whites 


+ cup castor and + cup 
granulated sugar 


Blanched shaved almonds 
(3 сир) 


Filling: 


1 tablespoon cornffour 
Vanittiz 


DREAM CREAM 


cup thick sour cream 
cup seedless grapes 


l 

l 

3 cup chopped marsh- 
mallows 


cup well drained chopped 
pineapple 


cup chopped walnuts 
cup dessicated coconut 
tin mandarin oranges 


Little chopped preserved 
ginger 


м- 


al- wi- سای‎ 


Cake: Cream together thoroughly 
butter and sugar. Beat in egg yolks. 
Sift together and stir in flour and 
baking powder and salt. Stir in milk. 
Spread batter in 2 round 8 inch layer 
pans with loose bottoms, which have 
been lined with greaseproof paper. 


Topping: Beat egg whites until stiff 
but not dry and gradually add sugar. 
Spread meringue equally over batter 
in each pan. Sprinkle with almonds 
and 2 tablespoons sugar. Bake at 325 
degrees for approximately 40 minutes. 


Filling: In top of double boiler mix 
sugar, flour and egg yolks. Stir in 
sour cream and cook over boiling 
water until very thick stirring con- 
stantly. Add vanilla. Allow to cool. 
Put filling between two halves of 
Torte. One meringue must be in the 
middle. 


Method: Combine all ingredients and 
pile into a pretty glass dish. Refrig- 
erate overnight or place in mould, 
freeze for 8 hours. Turn out and 
garnish as desired. 


PEACH MARSHMALLOW PUDDING 


| packet strawberry jelly 

1 pint water, less 2 table- 
spoons (boiling) 

+ cup blanched almonds 


12 finely cut marsh- 
mallows 

2 cups canned peaches cut 
up 

4 teaspoon salt 

1 cup whipped cream 
G pint) 


Method: Dissolve jelly in boiling 
water. Chill. When slightly thickened 
beat with egg beater until the con- 
sistency of whipped cream. Combine 
with fruit and salt and marshmallows. 
Fold in cream. Put in mould. 
Refrigerate for a few hours. Unmould 
and decorate. 
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Your Ingredients cost less at CHECKERS. 
ORANGES ORIENTALES 


8 large Naval Oranges Method: Remove skin from 4 oranges 
l4 cups sugar making sure all white membrane is 
I} cups golden syrup removed from skin. Cut into match- 
Red food colouring like strips. Place peel in a small pot 
1 cup lemon juice with 2 cups water and bring to the 
$ cup cointreau boil, covered. Remove from heat and 
drain. Set aside. Peel oranges, leave 
whole or cut into halves or large dice 

and place in ovenware dish. 


In a large saucepan combine sugar, 
syrup and 14 cups water. Bring to 
boil over high heat, stirring all the 
time until sugar is dissolved. Cook 
uncovered on medium heat for 10 
minutes. Add reserved peel. Continue 
cooking 30 minutes longer or until 
Syrup is slightly thickened. Remove 
from heat. Add colouring, lemon juice 
and cointreau. Pour hot syrup over 
oranges, Allow to cool and refrigerate 
covered for at least 8 hours. If 
oranges are left whole, turn occasion- 
ally in the syrup. This dessert keeps 
well and сап even be made a week 
before required. 


SCHWARZWALDER TORTE 


Method: Beat 5 egg whites until stiff. Mix together 4 cup sugar 
and 3 tablespoons flour and gradually fold into egg whites. Fold 
in į to 1 cup finely grated toasted almonds. Oil and flour 2 baking 
sheets and with your finger trace four 8 inch circles. Spread the 
circles thinly with the meringue and bake at 425 degrees for ten 
minutes. They will be soft and brown. Remove to cake rack with 
spatula or large sharp knife. Allow to cool. 

Icing: In a small heavy saucepan combine 54 oz. dark chocolate, 
broken into pieces with 4-5 tablespoons water and 4 teaspoon 
instant coffee. Heat mixture over low heat, stirring constantly, 
until chocolate is melted and smooth. Spread the meringues with 
the chocolate icing and allow to set. 

Filling: Whip 1) cups cream with 5 tablespoons castor sugar and 
2 tablespoons Kirsh or Cognac until stiff. Spread on layers and 
place one on top of the other. Spread over top and sides of torte. 
Decorate with grated milk chocolate. This cake is best left for at 
least 3 hours before serving. 
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Your Ingredients cost less at CHECKERS. 
SUMPTIOUS STRAWBERRY SURPRISE 


Genoese Sponge: Method: Beat eggs over hot water till 
4 eggs light and fluffy. Remove from heat 
4 oz. flour 113g and beat till slightly cooled. Add 
4 oz. sugar melted butter and twice sifted flour. 

Nut of butter Pour into prepared tins. Bang on table 
Filling: and put in oven at 350 degrees for 8 to 
1 packet frozen straw- 10 minutes. 

berries Prepare tins: Butter one 1 x 9 inch 
3 tablespoons sugar and one 1 x 7 inch tin. 


2 egg whites 
4 pt. whipped cream 
1 envelope gelatine 
4 cup water 

Red coiouring 


Filling: Puree the strawberries in a 
blender or mash through a sieve. Melt 
gelatine in the 1 cup water and let it 
stand for a few minutes. Then dissolve 
on a warm stove. Cool and add to 
strawberries. Now add sugar, cream 
and colouring. Lastly fold in stiffly 
beaten egg whites. 


To Assemble: Butter a glass mould. 
Cut a wedge from the 9 inch cake and 
fit it into the mould. Sprinkle with a 
mixture of 2 tablespoons marashino 
liqueur and 2 tablespoons water. Fill 
with strawberry filling and cover with 
7 inch cake round. Refrigerate at least 
8 hours. Turn out and cover the com- 
plete bomb with rosettes of whipped 
cream which have been coloured with 
a few drops of cochineal. Make a red 
jelly with 4 pint water and when set 
chop up and use to garnish the bomb. 


LUSCIOUS CHOCOLATE MOUSSE 


6 oz. semi-sweet chocolate Method: Melt the chocolate in the top 


6 egg yolks of a double boiler and add slightly 
6 egg whites beaten egg yolks. Cook for a few 
4 cup sugar minutes but do not let the water in 
Rind of one orange the bottom of the double boiler reach 
Cream for decoration a boil. Remove from stove and add 


sugar and the rind of the orange. Fold 
in stiffly beaten egg whites (with 
metal spoon) and allow to set in fridge 
overnight. Decorate with cream. 
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WITH BEST WISHES 


MR. & MRS. TOTS RUBENSTEIN, JOHANNESBURG 


WITH BEST WISHES FROM 


SMITH WEBSTER 


28 Marine Drive, Paarden Eiland 


сие 
| 
| 


Sunset Pharmacy 


SEA POINT MEDICAL CENTRE, — PHONE 44-3333 


WITH THE COMPLIMENTS OF 


THE HIRSCHBERG — SUNTUP GROUP (PTY) LTD. 
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Your Ingredients cost less at CHECKERS. 


NOUGAT GATEAU 


Genoese Sponge: 

4 eggs 

4 oz. Snowflake Flour 

4 oz. sugar 113g 
Nut of butter 

Filling: 

1 tablespoon gelatine 

+ cup cold water 

+ Ib. soft butter 226g 

1 tin condensed milk 

| teaspoon vanilla 

4 teaspoon almond essence 
Lemon juice 

2 oz. each of walnuts or 
pecan nuts, cherries, figs, 
glace pineapple and 
ginger Gg 


Sponge: Beat eggs over hot water till 
light and fluffy. Remove from heat 
and beat till slightly cooled. Melt 
butter and add. Sift flour twice and 
fold in, with a metal spoon. Pour into 
a buttered 154 x 104 inch Swiss Roll 
tin. Bake at 350 degrees for 15-20 
minutes. 


Filling: Dissolve gelatine in cold 
water. Melt over hot water. Allow to 
cool. Cream butter well and slowly 
mix in gelatine. Add condensed milk, 
a teaspoon at a time, beating con- 
tinuously. Add vanilla and almond 
essence and lemon juice, to taste. Add 
the chopped mixed fruit and nuts. 

This is so delicious, so do give up 
that little extra time to make it. 


Method: Line a loaf tin with grease- 
proof paper, leaving long ends for 
closing over the top. Cut sponge cake 
into 3 pieces to fit the tin. Sprinkle 
cake lightly with a mixture of Kirsch 
or Van der Hum, mixed with a little 
milk or water. Lay one piece of the 
sponge in the tin cover with half the 
filling, place another piece of sponge 
on top, cover with rest of filling and 
place last piece of sponge on that. 
Fold over greaseproof paper to cover 
completely. Cover with a wooden 
board and place weights on top. Put 
into fridge for 14-2 hours to allow to 
set. (At this stage this can be frozen 
until needed.) To serve. Turn out onto 
decorative platter. Carefully remove 
greaseproof paper, dust the cake with 
icing sugar and decorate with whole 
strawberries or glace cherries. 


WHISKYED CLING PEACHES 


Method: Drain 16 to 18 canned peach halves. Arrange attractively 
in a shallow crystal bowl and sprinkle them with 2-3 tablespoons 
whisky. Whip } pint cream and add 1 tablespoon each sugar and 
whisky. Pipe cream around edge of dish and serve very cold. 
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Your Ingredients cost less at CHECKERS. 


FLUFFY FEATHER FANTASY 


6 egg whites (3 cup) This may take a little extra time, but 
3 1 cups castor sugar it's well worth the effort, and best of 
all—its Parava. 


Method: Bring eggs to room tem- 
perature (1 hour). Place 13 cups sugar 
in small saucepan with 2 cup water. 
Cook on medium heat until it carmel- 
izes, Pour caramel into large, deep, 
round ovenware dish. Rotate to cover 
sides and bottom. Beat whites until 
very stiff. Gradually pour in one and 
a quarter cups sugar in a slow con- 
tinuous stream. Scrape sides and beat 
for 10 minutes. Five minutes before 
beating time is up place 4 cup sugar 
in saucepan with 2 tablespoons water 
and caramelize. Remove and place pan 
in cold water, stir constantly for one 
minute. Reduce speed of beater and 

raduaily pour syrup into beaten egg 
whites. Return to high speed and beat 
for 3 :ninutes longer. Turn mixture 
into prepared ovenware dish. Spread 
evenly. Place in large baking pan and 
pour boiling water to one inch depth 
around dish. Bake for 1 hour at 250 
degrees or until meringue seems firm 
when gently shaken. Allow to cool. 
Refrigerate at least six hours. To 
unmould, run a small spatula around 
the edge. Hold the dish in very hot 
water for about 1 minute. Invert onto 
serving dish. 


DESSERT KEBABS 


Make a syrup with:— 1 cup sugar, т cup water, 3 tablespoons Kirsch or 
Cointreau, mix together and bring to boil. Boil rapidly for 5 minutes. 
Add 2 tablespoons butter. 

Method: Thread on as many skewers as required a selection of 
the following:— marshmallows, dried figs, dates, canned pine- 
apple cubes, banana chunks, dried apricots, apple chunks. Place 
each threaded skewer on a rectangle of tin foil and place these 
on a baking sheet in the centre of the oven. Turn oven to grill 
and cook basting with the syrup frequently for 10 to 12 minutes. 
These should be served on the tin foil on which they were cooked, 
crimping either end to resemble boats. If desired serve with a 
scoop of ice cream. 
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Your Ingredients cost less at CHECKERS. 
CREME RUBANT 


Lining: Lining: Dissolve chocolate in 1 table- 
2 oz. dark chocolate spoon boiling water and add to jelly 
+ pint boiling water which has been dissolved in remaining 
1 lemon jelly water. Thicken in a tin over ice and 


then line a wet 7 inch ovenware glass 
mixing bowl with this mixture and 
allow to set in refrigerator. 


Filling: 
+ pint cream 
2 tablespoons brandy 


Vanilla essence Filling: Add all flavouring to custard 
2 dessertspoons and then add cream which has been 
maraschino slightly beaten. Allow gelatine to 
+ oz. gelatine stand in the 4 cup cold water and then 
$ pint custard dissolve over hot water. Allow to cool 
1 dessertspoon orange slightly and fold into mixture grad- 
flavoured water ually. Place in fridge for 10 minutes 
3 tablespoons castor sugar — until thickened. Pour into lined mould 
Lemon juice and freeze. 


4 cup cold water 


CHOCOLATE LONG AND LOVELY 


24 packets sponge fingers Method: Place cut up chocolate in a 
Milk and Tia Maria for saucepan with the coffee mixture to- 
dipping (approx: 2 сире gether with sugar and salt. Heat and 
Maria) PS stir until melted, making sure that it 

Chocolate filling is smooth. Remove from stove and 

Бо ETS allow to cool for a few minutes. Beat 

3 teaspoons coffee powder in the butter, which has been cut into 


mixed with 4 cup water small squares, piece by piece. Allow 


2 oz. sugar to cool until thickened to a spreading 
Pinch salt consistency. Dip biscuits into milk 
1 Ib. butter mixture. On a long fancy dish place 


biscuits in a row. Spread over filling. 
Repeat until 3 layers of biscuits have 
been used. Cover top with a smooth 
layer of the chocolate. Beat 3 pint 
cream and flavour with coffee essence 
and sugar to taste. Pipe strips of 
cream all the way around the sides 
of the desert. Allow to stand at least 
2 hours before serving. 
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POMMES EN BELL VUE 


6 large green apples 

{ cup sugar 

2 tablespoons lemon juice 

4 teaspoon cinnamon 

$ cup butter melted (3 oz.) 

4 eggs 

1 egg white 

| teaspoon rum or orange 
juice 


Method: Peel and slice apples. Mix 
with butter, cinnamon, sugar and 
lemon juice. Place in large roasting 
pan. Bake 20-30 minutes at 350 
degrees until slightly caramelized. 
Beat eggs, egg white, juice or rum 
until blended. Fold in the apple slices 
and turn into a caramelized mould or 
dish. Set dish in a pan of boiling water 
and bake low in the oven at 350 
degrees for about 14 hours or until 
sides come away from mould. Allow to 
cool and unmould. This is also a 
delicious dessert served hot, straight 
from the dish. 

To ezramelize mould: On medium heat 
cook 1 cup sugar with 3 tablespoons 
water in heavy saucepan, until carmel- 
З г into dish and rotate until 
sides and base are covered. 


GINGER MARMALADE PUDDING 


{ сир Snowdlake Flour 
+ teaspoons baking 
ре wder 


i teaspoon sait 

4 cup butter (2 oz.) 

¢ cup sugar 

2 eggs 

+ cup each milk and hot 
water 


1 teaspoon each grated 
orange rind and vanilla 


2 cup ginger marmalade 


Method: Sieve together the dry 
ingredients. Cream butter until soft, 
gradually add sugar and beat until 
well blended. Stir in the beaten eggs 
and beat until smooth. Add sifted 
dry ingredients alternately with milk 
and water mixture. Beating after each 
addition. Add orange rind and vanilla. 
In a saucepan heat marmalade slowly 
and turn the mixture into a butter 
loaf tin. Pour the batter onto this and 
bake at 375 degrees for 25-30 minutes, 
or until tested done. Serve hot with 
cream. 


WITH COMPLIMENTS OF 


BOBBY’S CAR SALES 


350 VOORTREKKER ROAD, 


ELSIES RIVER 
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CAKES 


SPICE ROLL WITH APPLE BUTTER FILLING 


egg whites 

cup sifted Snowflake Flour 
teaspoon baking powder 
teaspoon salt 

teaspoon cinnamon 
teaspoon mixed spice 
teaspoon ginger 

cup sugar 

egg yolks 


cup brown sugar firmly 
packed 


teaspoon vanilla 
Apple butter 


A= d» N= l= B= N= اھ‎ ЫЫ oD 


м- 


APPLE CAKE 


4 Ib. butter 113g 
4 cup sugar 
3 eggs 
Milk 
4-5 cooking apples 
1 cup Snowflake Flour 
3 teaspoons baking powder 


Method: Beat egg whites to soft 
peaks, Sift baking powder with flour, 
salt and spices. Into egg whites slow- 
ly add sugar, 3 tablespoons at a time, 
beating well after each addition. Beat 
egg yolks at high speed until thick and 
lemon coloured. Add brown sugar and 
vanilla beating until very thick. Fold 
egg yolk and flour mixture into egg 
white mixture just until combined. 
Turn into swiss roll pan which has 
been greased and lined with wax 
paper, also lightly greased. Spread 
evenly. Bake for 10-12 minutes at 400 
degrees. Turn out on to dish cloth 
which has been sprinkled with castor 
sugar. Peel off waxed paper, trim 
edges and roll up, rolling towel with it. 
When cool unroll. Spread with apple 
butter and re-roll. Mix a little icing 
sugar with cinnamon and sprinkle 
over top. 


Apple butter: Soften a half pound of 
butter and mix into 1 lb. tin of pie 
apples. Add two teaspoons lemon juice 
and two tablespoons sugar. Spread on 
cake. 


Method: Cream butter and sugar well. 
Add one egg at a time. Add sifted 
flour and baking powder. Mix well and 
add milk gradually until a loose 
batter. Peel, core and slice apples and 
press into batter. Mix sugar and cin- 
namon and sprinkle over top. Bake at 
300 degrees for 25-30 minutes. 
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KENWOOD 


The GREATEST name 


in Food Mixers 


Your Ingredients cost less at CHECKERS. 


YOGURT COFFEE CAKE 


X cup butter (ilb) 

1 cup brown sugar 

l egg 

1 teaspoon vanilla 

2 cups Snowflake Flour 

1 teaspoon bi-carb 

4 teaspoon baking powder 
Pinch salt 

1 cup fruit yogurt 


FRUIT CAKE 


BASIC RECIPE 
(A MIXTURE) 


1 cup saltanas 
| cup currants 

1 cup mixed pecli 

1 cup seedless raisins 
1 cup sugar 

1 cup water 

1 


0 tablespoons (130g) 
butter 


MIXTURE B 


2 cups Snowflake Flour 


2 level teaspoons baking 
powder 


1 teaspoon Bi-carb 

1 teaspoon mixed spice 
4 teaspoon cinnamon 

À teaspoon ground ginger 


Method: Cream butter and brown 
sugar. Add egg and vanilla, Sift to- 
gether flour, bi-carb, baking powder 
and salt. Add alternately to creamed 
mixture with yogurt. Mix well. Pour 
into greased tube pan. 


Bake in 350°F (175°C) for 50 minutes. 


Method: In a large saucepan bring 
Mixture A to the boil. 


Method: Mix together in large bowl. 
Add Mixture A to Mixture B. Mix 
well. Add 2 beaten eggs. Bake in a 
lined and greased loaf tin at 375°F 
(190°C) for 1 hour or until done. 


BARBARA'S VARIATION: 


To Mixture А add 

34 ozs. (100g) glace 
cherries 

3}ozs. (100g) green 
Pineapple (Imitation 
cherries) 

34ozs. (100g) glace ginger 

31ozs. (100g) chopped 
dates 

34ozs. Preserved figs 

31ozs. (100g) Watermelon 
konfyt 


When all ingredients have been mixed 
together after adding eggs, add 32075. 
(100g) chopped almond or chopped 
walnuts or chopped brazil nuts. 

This quantity will now make 2 me- 
dium sized loaf tins. 
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FRENCH CHOCOLATE 


SPONGE ROLL: 

6 eggs separated 

Bozs. (250g) sugar 

2 tablespoons lemon juice 

1 tablespoon water 
Grated rind of + lemon 
Salt 

Зот (90g) Snowflake Flour, 
sifted 4 times 


loz (30g) cornflour 


ROLL 


Method: Beat egg yolks, lemon juice, 
water, lemon rind and a pinch of salt 
until light and fluffy. Sift Snowflake 
Flour and cornflour and mix into yolk 
mixture a little at a time. Whisk egg 
whites until soft peaks form and fold 
gently into yolk mixture. 

Prepare 134 x 9} (34 x 24cm) swiss 
roll tin (buttered and floured). 

Pour in cake mixture. Cut through 
mixture several times to break up any 
large air bubbles. 

Bake at 350°F (175°C) for 25 minutes 
or until surface springs back when 
sently pressed with finger tips. 

»ve from tin on to a sheet of waxed 
i Cut off ends quickly. Roll up 
without removing paper. Leave to cool. 


3 


VANILLA BUTTER ICING: 


бохт. (180g) deicd soft hut- 


2 te lia essence 
grated sind of ] orange 
1j tablespeons Grand 


Marnier 
ilb, (290g) icing sugar 
2 tablespoons hot water 


CHOCOLATE BUTTER 


lib (110g) plain chocolate 
4 tablespoons hot water 
ilb. (360g) icing sugar 

1 whole egg 

1 egg yolk 

1 (110g) soft butter 


Metitod: 

Cream butter with essence, orange rind 
and Grand Marnier in electric mixer, 
graduaily beat in icing sugar, alterna- 
tely with hot water until smooth. Add 
more liqueur if desired. 


ICING: 


Method: 

Melt chocolate with water in top part 
of double boiler, combining melted 
chocolate with icing sugar in mixer. 
Beat in whole egg and yolk at high 
speed. Add butter, a little at a time. 
Beat until smooth and thick enough to 
spread. 


DECORATE AND ASSEMBLE 


Unroll cake, remove paper. Brush with warm apricot jam and 
spread with vanilla butter icing. Roll up as swiss roll, wrap in 
waxed paper and chill until icing is firm. 

Remove paper. Ice cake generously with chocolate icing. 

Store in cool place until ready to serve. 
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Your Ingredients cost less at CHECKERS. 


DATE PUFFS 


N 


egg whites 

cup iceing sugar 

cup finely chopped 
walnuts 

cup finely chopped dates 
сир coconut 


¬ 


ne — 


Method: 


Beat egg whites until stiff and dry. 
Gradually add iceing and beat until 
very stiff. Fold in remaining ingre- 
dients. Drop onto greased baking sheet 
and bake at 250°F (130°C) for about 
20 min. 


ORANGE DATE & NUT CAKE 


24 cups Snowflake Flour 

1 teaspoon baking powder 
$ teaspoon salt 

1 cup dates choppes fine 

1 cup walnuts choosed fine 
250g butter 

cup sugar 

еке 

teaspoon bi-carb. 

cup buttermilk 

teaspoon vanilla 

Grated rind of 2 oranges 


-——— N س‎ 


Method: 


Syrup: 4 cup orange juice, 1 cup sugar. 
Grease a 10” (254cm) tube pan. 

Sift Snowflake Flour, baking powder 
and salt together. Sprinkle a few table- 
spoons of flour over dates and nuts 
and toss to coat them well. 

Cream butter, gradually add 1 cup 
sugar, beating until it is light and 
creamy, Add eggs one at a time, beat- 
ing well after each addition. 

Stir the bi-carb into the buttermilk 
then mix into the creamed mixture al- 
ternately with the flour mixture. Add 
vanilla, dates, nuts and orange rind. 
Mix well. Pour into the prepared tin 
and bake at 300°F (155°C) for 1 hour 
and 20 min. or until a toothpick in- 
serted in centre comes out clean. 
Melt orange juice and sugar in a sauce- 
pan and allow to cook for 5 min. 
Turn out cake and gradually pour over 
syrup allowing it all to sink into the 
cake: 

TIP. If you do not have buttermilk 
on hand add 1 tablespoon vinegar to 
1 cup fresh milk. 
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SA’S CHEESE CAKE 

Crumb in small bought sponge cake into the bottom of loose 
bottomed 8” (204cm) tin. 


llb (500g) cream cheese Method: 
# teaspoon vanilla essence Beat the cheese with vanilla, cinna- 


pinch cinnamon mon, butter, sugar and the well beaten 
coins ie pid egg yolks. Mix cornflour with cream 
NM g) sug and add to cheese mixture. Lastly beat 
Я хай OR ee NN egg whites until very stiff and fold in. 
nem: Bake at 375°F (190°C) for 30 min. 


ERY E Serve on base of tin. 


BEATTIE WAINER’S CHEESE САКЕ 


Crumb 14 pks. Finger Biscuits, mix with 2 tablespoons melted 
butter. 

Line large pie dish or square glass ovenware dish with 3 of this 
mixture. 

Mix together lib (500g) cream cheese. Juice of 1 a lemon. 


In a saucepan meli 


3 egg yolk Method: 
} cup suger Stir until it gets thick and mix with 
енене water а. the cheese. Fold іп stifly beaten egg 
te рат а with white and 250ml. whipped cream. Pour 
Api deir A into prepared dish. Sprinkle with re- 
mainder of crumbs and place in fridge 
to set. 


SOUTHERN GEORGIA CHOCOLATE POUND CAKE 
The best cake ever: 


Into bowl of mixer sift Method: : 

; wie ЖОН ЧЫЗ Меш Beat mixture for 5 min. then add 3 

; 25 аР eggs опе at а time and + cup light 
phos ae cream. 

3 teaspoons baking powder Е 

Î teaspoon salt Beat well and pour into a buttered 


ў (23cm ог 25}cm) 9” ог 10” tube pan. 
Make a well in centre and Bake at 325°F (165°C) for 1 hours or 


нь {2508 soft butter until cake is done when tested with a 
1} cups milk skewer. po 
Cool cake completely in tin before 


3 tablespoons vanilla essence аА 
removing it. 


This is a moist cake. 
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Your Ingredients cost less at CHECKERS. 
DANISH ALMOND CREAM CAKE 


250ml cream 

2 eggs 
almond essence 
(4 teaspoon) 

14 cups sifted Snowflake 
Flour 


1 cup sugar 
2 teaspoons baking powder 
pinch salt 


TOPPING 


tablespoons butter 
cup sugar 

cup slivered almonds 
tablespoons cream 


tablespoon Snowflake 
Flour 


N‏ سات m bh‏ س 


EDDIES ORANGE CAKE 


бох. (180g) butter 
1} cups sugar 
1 tablespoon orange rind 
3 eggs 
4 cup orange juice 
2 tablespoons lemon juices 
(added to the orange juice) 
| cup water 
34 teaspoon baking powder 
23 cup Snowflake Flour 
salt 


Method: 


Whip the cream till soft peaks form. 
Add the eggs one at a time, beating 
well after each addition. Add essence. 


Sift Snowflake Flour, baking powder, 
salt and sugar. Add to the cream mix- 
ture. Stir until well mixed. Pour the 
mixture into a greased and floured 
spring form tin. Bake at 375°F (190°C) 
for about 45 min. About 5 min. before 
the cake is baked mix the ingredients 
for the topping together in a small 
saucepan over low heat. 

Pour over cake and bake for further 10 
to 15 min. Remove the cake from the 
oven and allow it to cool slightly be- 
fore removing it from the tin. 


Method: 

Cream butter and sugar, add eggs one 
at a time, beating well after each ad- 
dition. Add orange rind. Sift Snowflake 
Flour, baking powder and salt. Com- 
bine juices and water. By hand add 
dry ingredients with juice mixture. 
Grease 2 9” (23cm) tins. Bake at 350°F 
(175°C) for 25 to 30 min. 


ICEING: 
2 cups or more iceing sugar 
Warm orange juice 
2 Tablespoons melted butter (or more) 
| Tablespoon Cointreau (or any other 
orange liqueuer 
Sift iceing sugar, add butter and coin- 
treau and graduly add orange juice un- 
til you have right consistancy. 
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Your Ingredients cost less at CHECKERS. 
BAVARIAN GUGLHUPH 


Grated chocolate ripples prettily throughout this rich butter cake: 
2 cups Snowflake Flour Method: 


3 teaspoons baking powder Butter and flake well a flutted tube 
1 teaspoon salt pan. Sift Snowflake Flour, baking pow- 


+ сарыы or Blossom der and salt. 

1 teaspoon vanilla Cream butter and sugar well. Add eggs 

4 cup milk one at a time beating well after each 

4 eggs addition. Combine milk and vanilla, 

1 cup sugar add alternately with the dry ingredients 

ZA Eisrchedislivered Arrange the almonds on the bottom or 
almonds the prepared tube pan. Grate choco- 


2ozs (60g) cooking choco- late. 


ше Spoon 4 of batter carefully into pan, 
spread evenly over nuts. Cover with 
half of the chocolate. Spoon in another 
4 of the batter and cover with remain- 
ing chocolate. Top with remaining bat- 
ter. Bake at 350°F (175°C) for 55 to 
60 min. Allow to cool in pan for 15 
min., turn out and sprinkle with sugar. 


UNUSUAL APPLE CAKE 


3 to 4 tart apples Method: 

4 аа Peel соге and slice apples. Combine 3 
3 cups Snowflake Flour tablespoons sugar with cinamon. Into 
2 cups sugar a bowl sift Snowflake Flour, sugar (2 
1 tablespoon baking powder cups) baking powder and salt. Gradual- 
4 teaspoon salt ly stir in Epic Oil, eggs lightly beaten, 
1 cup Epic Oil orange juice and vanilla. 

4 eggs Beat the mixture until it is smooth, 
X cup orange juice pour half the mixture into a well but- 
1 Tablespoon vanilla tered 9" (23cm) tube pan. Arrange half 


the apple slices on top of the batter 
and sprinkle them lightly with half the 
sugar and cinnamon mixture. Add the 
remaining batter, top with the remain- 
ing apples and sprinkle the cake with 
the rest of the sugar and cinnamon 
mixture. 

Bake the cake at 325°F (160°C) for 
about 14 hours or until it tests done. 
Let the cake cool in the tin for 15 min. 
invert it onto a cake rack and let it 
cool completely. 
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HURRY UP CAKE 
(Good for cup cakes) 


Into a bowl of your mixer 
sift 

14 cup Snowflake Flour 

1 cup sugar 

Add 

2 eggs 


+ cup soft (can be melted) 
butter 


4 cup plus 
1 tablespoon milk 


+ teaspoon salt 
14 teaspoon baking powder 
1 teaspoon vanilla 


Method: 

Beat well for 3 min. Pour into buttered 
and floured sandwich tins. 

Bake for 25 to 30 min. at 375°F 
(190°C). 


ANNETTE’S POPPYSEED STOLLEN 


500g Snowflake Flour 

1 cake yeast or 1 pk. dry 
yeast 

500m! iukewarm milk 

125g sugar 

2 eggs 

4 tablespoons melted butter 
pinch salt 

125g Poppy seed 
Few drops almond essence 

1 teaspoon vanilla essence 

1 teaspoon butter 
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Method: 


Sift Snowflake Flour into a warm bowl. 
Dissolve yeast in 125ml. lukewarm 
milk. Add 1 teaspoon sugar. Make a 
well in the flour, add the yeast mixture. 
Cover with а little flour. Place covered 
in a warm place. After about 10 min. 
add 3 remaining lukewarm milk. 6 
tablespoons sugar 1 egg, 4 tablespoons 
melted butter and a little salt. 

Beat mixture with a wooden spoon and 
then knead with your hands until it is 
smooth and bubbles begin to form. 
Place in a warm place until risin and 
double in bulk. 

Put poppy seed in a saucepan with re- 
maining milk, simmer a few minutes 
over low heat. Add 4 tablespoons 
sugar, almond essence, vanilla and 1 
teaspoon butter. Stir well. When dough 
has risen, roll it out and spread with 
the poppyseed mixture. Roll up swiss 
roll fashion. Place in a greased bread 
tin. Cover with a plastic sheet to rise 
once more — about 20 min. 

Brush with beaten egg yolk and make 
a long lengthwise cut with a knife right 
down the length of the cake. Bake at 
350°F (175°C) until well risen and 
golden brown. 


Your Ingredients cost less at CHECKERS. 
SIMPLE CINNAMON LOAF CAKE 


8 oz. self-raising flour 


| level teaspoon baking 
powder 


4 level teaspoon salt 
4 pint milk 

3 oz. sugar 85g 

3 oz. butter 

1 large beaten egg 


Method: Sift flour, baking powder and 
salt into a bowl. Stir in sugar. Rub in 
the butter and stir in the beaten egg 
and milk. Put the mixture into a 
greased 1 Ib. loaf tin. 

Topping: Sift 1 oz. plain flour and 1 
level teaspoon cinnamon into a bowl. 
Stir in 2 oz. castor sugar and rub in 
14 oz. butter. Sprinkle over cake. 
Bake in a moderate oven, 375 degrees, 
for one hour or until firm to the 
touch. 


MAPLE HI-LIGHT FUDGE CAKE 


Sift together the following: 
cups Snowflake Flour 
cup sugar 

cup cocoa 

teaspoon baking powder 
teaspoon salt 

teaspoon bicarb. 


cup firmly packed brown 
sugar 


Add $ cup butter 
cup milk 
Beat |$ minutes 


دج — دب س س uau‏ 


Combine in top of double 
boiler: 

cup sugar 

cup maple syrup 
tablespoon corn syrup 
egg whites 

teaspoon salt 

teaspoon cream of tartar 


M س‎ ni- دات‎ 


a= 4- 


DATE LOAF 


1 Ib. chopped dates 453g 
cups boiling water 

cup sugar 

eggs 

teaspoons bicarb. 

Ib. butter 

teaspoons baking powder 
teaspoons vanilla 

cups Snowflake Flour 


ы M ات ډم‎ NWN 


Method: Flour and grease 2 9-inch 
layer round pans. Pour in batter and 
bake at 350 degrees for 30-40 minutes. 
Cool & frost. 


Frosting: Cook over rapidly boiling 
water beating well until mixture 
stands in peaks. Remove from heat. 
Add 1 teaspoon vanilla and beat till 
spreading consistency. 


Method: Soak dates in boiling water 
and bicarb. until cool. Cream butter 
and sugar well. Add eggs, vanilla and 
date mixture. Add sifted flour and 
baking powder. Mix well. Put into one 
large and one small loaf tin. Bake at 
400 degrees for one hour. 
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BEST WISHES 


BEACH HOTEL 
OFF SALES BOTTLE STORE 


BEACH, ROAD, WOODSTOCK 


WITH COMPLIMENTS 


5 Price Stores 


WITH COMPLIMENTS 


RITZ PLAZA HOTEL SHORE PLAZA HOTEL 


SEA POINT FORESHORE 
PHONE 496010 PHONE 26561 


HIRING SUPPLY CO. 
FOR WEDDINGS, HOUSE PARTIES, DANCES, FETES, etc 
Crockery, Cutlery, Glassware, Linen, Chairs, Tables, Urns and 
Large Tents, Tarpaulins etc. 

(1. Schwalb) 

146 SIR LOWRY ROAD (opposite Bus Stop 7) 


Phone 43-5749 and 2-8940 — We deliver and collect 
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Your Ingredients cost less at CHECKERS. 
BLACKBERRY JAM CAKE 


3 cups Snowflake Flour Method: Sift flour, cinnamon, nutmeg 
3 teaspoon each cinnamon and salt. Cream butter with sugar 

and nutmeg until very light and stir in beaten 
{ teaspoon salt eggs. Dissolve bicarb. in buttermilk 
6 oz. butter 170g and add to creamed mixture alter- 
2 cups brown sugar nately with dry ingredients. Fold in 
2 eggs р carefully jam, chopped pecan and 
1 teaspoon bicarb. raisins. Pour into loaf pan, lined with 
15 cups buttermili: oiled paper. Bake at 375 degrees for 


1 cup blackberry jam 50 minutes, or until tested done. 
$ cup pecan nuts 


1 cup raisins (opti^val) 


BANANA DREAM CAKE 


3 eggs Method: Beat eggs in large mixing 

{ cup sugar bowl until foamy. Gradually add sugar 

4 cup teaspoon salt and continue to beat for 10-15 

1} teaspoons baking minutes. Sift together twice salt, 
powder 


baking powder, cornflour and cocoa. 
Sift dry ingredients over egg mixture 
and fold in carefully. Pour batter into 
154 inch by 103 inch swiss roll pan, 
that has been lined with buttered and 
floured wax paper. Bake for 8-10 
minutes or until cake springs back 
when lightly touched (400 degrees). 
Turn out onto a piece of waxed paper 
which has been sprinkled with gran- 
ulated sugar leaving the pan on top to 
keep it moist. Allow to cool for 20-30 
minutes. Remove pan and waxed 
paper. Spread with sweetened whipped 
cream and thinly sliced banana, which 
have been sprinkled with a little lemon 
juice. With the aid of the sugared 
waxed paper roll the cake lengthwise 
onto a long narrow platter. Spread a 
thin layer of cream over the top and 
sprinkle with slivered almonds. (3 pint 
of cream is sufficient for filling and 
topping.) This delicate cake is luscious 
enough to serve as a dessert. 


4 tablespoons cornflour 
2 tablespoons cocoa 
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Your Ingredients cost less at CHECKERS. 
FRUIT AND NUT REFRIGERATOR CAKE 


cup butter 

cup sugar 

cup each of following: 
Dates, raisins and 
sultanas 


4 cup each of the following: 


Glace ginger, pineapple 
and cherries 
+ cup walnuts 
1 tablespoon cocoa 
2 packets Marie Biscuits 
2 eggs 
‡ teaspoon vanilla essence 


Method: Melt butter and sugar and 
remove from stove. Add well beaten 
eggs. Chop fruit and nuts and add. 
Add cocoa and vanilla essence. Return 
to stove and bring slowly to the boil 
and cook for five minutes. Pour the 
warm mixture over the biscuits which 
have been broken into small pieces. 
Press into well lined and buttered 
cake tin, with hands that have been 
dipped into brandy or Van der Hum. 
Leave to cool. Place in refrigerator 
overnight. 

Note: Can be used as a dessert with 
hot Brandy Sauce. 


DARK PARTY CHOCOLATE CAKE 


1 cup sifted cocoa 
2 cups boiling water 


2 cups sifted Snowflake Flour 


2 teaspoons bicarb. (level) 
2 teaspoon salt 

+ teaspoon baking powder 
| cup soft butter (1 Ib.) 
24 cups sugar 
4 eggs 

+ teaspoons vanilla 


Chocolate filling and 
icing 

1 cup soft butter 

2 cups icing sugar 

2 cup cocoa 

2 eggs 
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Method: In a bowl combine cocoa with 
boiling water mixing well. Allow to 
cool completely. Grease and flour 3 
9 inch cake pans. Sift flour, bicarb., 
baking powder and salt together. Set 
aside. Beat butter, sugar, eggs and 
vanilla until light and fluffy. Slowly 
beat in flour mixture alternately with 
cocoa mixture, beginning and ending 
with flour. Bake for 30 minutes at 
350 degrees or until surface springs 
back when gently pressed with finger 
tip. Cool in pans for 10 minutes. Re- 
move to rack and allow to cool 
thoroughly. 


Filing and icing: Cream butter and 
add sifted icing sugar and cocoa 
slowly. Add eggs and a few drops of 
vanilla. If necessary add a little warm 
milk to make a good spreading con- 
sistency. Place between layers and 
cover top. 


Your Ingredients cost less at CHECKERS. 


RAISIN LOAF 
Sift 12 heaped tablespoons 
Flour with 

4 teaspoons baking powder 
To that add: 

1 Ib. currants 226g 

+ Ib. raisins 

1 Ib. mixed peel 


+ of | small bottle chopped 
ginger 


Method: Beat together 4 eggs and 4 
pint milk, add 1 teaspoon vanilla 
essence. Fold the egg mixture into the 
flour-fruit mixture. Turn into a large 
loaf tin which has been buttered and 


floured. Bake at 375 degrees for 1 
hour, 


CANDIED BRAZ:i. NUT CAKE 


1 Ib. brazil nuts 4525 

I Ib. pitted dates 

3 Ib. glacé cherries 240g 

1 Ib. glacé ріпеарріг 

1 teaspoon vanilla 

3 cup sifted Snowflake Flour 
3 cup sugar 

т teaspoon baking powder 

$ teaspoon salt 

3 eggs 


WALNUT CAKE 


3 Ib. butter 340g 

2 cups sugar 

6 egg yolks 

6 egg whites 

À cup milk 

4 cup brandy 

1 teaspoon vanilla 

3} cups Snowflake Flour 
$ teaspoon salt 


2 cups coarsely chopped 
walnuts 


| teaspoon cream of tartar 


Method: Combine nuts, dates, cherries 
and pineapple in a large bowl. Sift 
flour, sugar, baking powder and salt. 
Mix with fruit. Beat eggs until foamy, 
add vanilla. Add to nuts and fruit 
mixture, mix well. Turn into a large 
loaf tin which has been buttered and 
floured and lined with waxed paper 
on the bottom. Bake at 300 degrees 
for 2 hours or till cake is done. 


Method: Cream the butter and slowly 
add the sugar mixing very well, at 
least ten minutes with an electric 
mixer. Mix in the egg yolks which 
have been slightly beaten. Mix milk, 
brandy and vanilla. Sift flour and salt. 
Add the milk and flour mixtures 
alternately into the butter mixture. 
Add the walnuts to the batter. Beat 
the egg whites until they are foamy, 
add cream of tartar and beat until 
they hold definite peaks. Fold the 
meringue into the batter gently but 
thoroughly. Pour the mixture into a 
buttered and floured 10 inch tube pan, 
hake at 275 degrees for 24 to 3 hours, 
or until it tests done. Allow the cake 
to cool in the tin for 30 minutes be- 
fore removing it from the tin. 

This is a very large cake, it can be 
made in 2 loaf tins or 2 8 inch round 
cake tins, but then it should be baked 
for 2 to 25 hours. 
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CHOCOLATE POUND CAKE 
24 cups sifted Snowflake Flour Method: Grease and flour well a 10 


| teaspoon baking powder 

4 teaspoon bicarb. 

| teaspoon salt 

1 cup soft butter 

13 cups sugar 

3 eggs 

2 teaspoons vanilla 

3 oz. melted dark 
chocolate 85g 


1 cup milk 


inch tube pan. Sift together flour, 
baking powder, bicarb. and salt. Set 
aside. Cream butter and sugar until 
light and fluffy. Add eggs and vanilla 
and beat well. Add cooled chocolate 
beating until just blended. Beat in 
flour alternately with milk, beginning 
and ending with flour mixture. Pour 
into prepared pan and bake 60-65 
minutes at 350 degrees. Cool in pan 
for 15 minutes and turn out onto rack. 
When completely cool dust with icing 
sugar. 


CHOCOLATE CRUNCH LOG 


2 cup sifted Snowflake Flour 
teaspoon bicarhb. of soda 


=з зен sait 


36g 
ns sugar 
tablespcons water 
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Method: Grease a 154 x 104 1 inch 
swiss-roll tin, line it with waxed paper 
which has been greased and floured. 
Sift bi-carb., flour and salt. Beat eggs 
and vanilla until thick. Gradually add 
sugar; beat until thick and ivory 
coloured. Fold in dry ingredients. 
Combine melted chocolate, bi-carb., 
sugar and water and fold gently into 
batter. Spread into prepared tin, bake 
at 375 degrees for 14 to 16 minutes. 
When done turn out onto towel which 
has been sprinkled with icing sugar, 
remove paper. Roll in towel starting 
at narrow end, allow to cool. Unroll 
and spread with Coffee Cream Crunch 
Filing. Roll Drizzle with Honey 
Chocolate Glaze. Chill. 

Coffee Cream Crunch Filling: Beat 
one cup thick cream with 1 teaspoon 
instant coffee until thick. Stir in 1 
cup crushed peanut brittle or peanut 
crunch. 


Honey Chocolate Glaze: In top of 
double boiler over boiling water melt 
3 oz. chocolate, 2 tablespoons butter, 
and 2 tablespoons honey. Stir until 
smooth, remove from heat and drizzle 
over cake. 


Your Ingredients cost less at CHECKERS. 
HAZELNUT ROLL 


6 egg yolks Method: Butter a 12 inch by 18 inch 
1 cup sugar swiss roll pan and line it with wax 
| teaspoon baking powder paper and butter the paper. Beat egg 
l cups ground hazelnut yolks with sugar until mixture is thick 
1 teaspoon vanilla and light in colour. Mix baking powder 
6 egg whites into ground hazelnuts and stir them 
2 cups whipped cream into yolk and sugar mixture. Stir in 
2 tablespoons cognac vanilla. Beat egg whites until stiff and 


fold in. Spread batter evenly in pan 
and bake at 350 degrees for 15 
minutes. Remove from stove and cover 
with a damp towel until completely 
cool. Sprinkle confectioner’s sugar 
thickly onto wax paper. Turn out cake 
onto this and peel off the paper. 
Spread with one cup whipped cream 
flavoured with cognac and sugar to 
taste. Roll up and garnish with whip- 
ped cream and toasted hazelnuts, 


PUMPKIN SPICE CAKE 


} cup butter (4 oz.) Method: Cream butter and add sugar 
t cup light brown sugas gradually. Continue creaming until 

(4 от.) light and fluffy. Add whole egg and 
4 cup white sugar (2 от.) yolks one at a time beating well after 
I egg each addition. Sift together the flour, 
2 egg yolks b.p.-soda, salt and spices. Combine 
24 cups flour the milk with the pumpkin and add 
i сав ча pumpkin alternately with the dry ingredients 


to the creamed mixture, stirring after 
each addition. Bake in a greased 
square 74 inch loaf tin or 2 8-inch 
sandwich cake tins at 350 for 1 hour 
approx. (2 tins 30 to 35 minutes.) 


3 teaspoons baking powder 
plus { teaspoon bicarb. 


} teaspoon salt 

15 teaspoons cinnamon 
{ teaspoon ginger 

+ teaspoon allspice 

3 cup sour milk 


ECONOMICAL CHEESE CAKE 
1 Ib. cream cheese 453g Method: Mix all ingredients together 


2 eggs and fill an unbaked pie shell. Bake at 
1 tablespoon Snowflake Flour 325 degrees for 1 hour. 

j cup sugar 

1 cup milk 


Juice of | lemon 
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Barnett’s 


FOR GUARANTEED SECOND-HAND MOTOR SPARES 


WITH COMPLIMENTS 


BIBETTE [PTY] LTD. 


Gur cients can't contain 


so they come to us. Kohler tailor- 
We | makes packaging to suit any 


customer requirement. 


COMPLIMENTS 


ШӘ 


ULTRA MODERN 
SELF-SERVICE 
DEPARTMENTAL STORES 


| WITH 


BRANCHES AT 
@ LANSDOWNE 
© WOODSTOCK 
© COODWOOD 
9 MILNERTON 
9 BROOKLYN 
9 WYNBERC 
9 PAARL 


KOHLER 


THE LEADERS IN PACKAGING 
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Your Ingredients cost less at CHECKERS. 
“SHOW OFF” RUM CAKE 


You'll be really "Showing off" when you bring forth this crea- 
tion. Bake the orange and rum-flavoured cake; make the whip- 
ped cream filling; mix the chocolate frosting; then assemble 
this cake to chill at least 24 hours before serving. 


2 cups sifted cake flour 

2 teaspoons baking powder 
1 

4 


teaspoon each salt and 
bicarb. of soda 


4 Ib. butter 113g 

| cup sugar 

2 eggs, separated 

| teaspoon grated orange 
peel 

+ cup each orange juice 
and rum 

і teaspoon almond extract 

> teaspoon vanilla 
Whipped cream filling 
Chocolate frosting 


+ cup finely chopped 
walnuts 


Whipped Cream Fillings: 


2 teaspoons unflavoured 
gelatine 

2 tablespoons cold water 

2 cups heavy cream 

+ cup icing sugar 


+ cup light rum 


Chocolate Frosting: 


4 oz. melted unsweetened 
chocolate 113g 


1 cup sifted icing sugar 

2 tablespoons hot water 
2 eggs 

6 tablespoons soft butter 


Method: Sift flour again with baking 
powder, salt and bicarb. Cream to- 
gether butter and # cup of the sugar 
until fluffy. Beat in egg yolks and 
orange peel. Blend orange juice with 
3 tablespoons of the rum, almond 
extract, and vanilla. Add alternately 
with flour to the creamed mixture. 
Whip egg whites until stiff; beat in 
remaining i cup sugar until whites 
hold stiff peaks. Fold into batter. 
Butter two 8- or 9-inch round cake 
pans and line with waxed paper. Fill 
with equal portions of the batter. Bake 
at 350 degrees for 25 minutes or until 
cake begins to shrink from edges of 
pan. Cool layers 5 minutes in pan, 
then invert on wire racks, peel off 
paper, and let cool. Split each layer 
crosswise, making four thin layers. To 
assemble cake, sprinkle each layer 
with remaining rum, and spread 
whipped cream filling between layers. 
Coat sides and top with chocolate 
frosting; pat walnuts on cake sides. 
Chill. 


Filling: Soften gelatine in cold water, 
dissolve over hot water. In a well 
chilled bowl, whip cream until it 
begins to thicken. Add powdered sugar 
and gradually blend in rum. Slowly 
pour in gelatine mixture, beating until 
just stiff enough to hold shape. Use 
immediately, or chill and blend again 
when ready to use. 

Frosting: Beat together melted choco- 
late and icing sugar, gradually adding 
hot water. Beat in eggs, one at a 
time, and butter, mixing until smooth. 
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Your Ingredients cost less at CHECKERS. 
POWDERED SUGAR POUND CAKE 


+ cups (3 Ib.) butter 340g 
I Ib. icing sugar 453g 

6 eggs 

1 teaspoon vanilla 

22 cups sifted Snowflake 


Flour 


Method: In a large mixing bowl, beat 
butter until creamy. Sift icing sugar, 
gradually add to butter, beating until 
mixture is light and fluffy. Beat in 
eggs, one at a time, beating well after 
each addition. Beat in vanilla. 
Gradually beat cake flour into 
creamed mixture. Pour into a greased 
and floured 10-inch tube pan and 
bake at 300 degrees for 14 hours or 
until tested done. Cool in pan for 5 
minutes, turn out of pan onto wire 
rack to cool thoroughly. 


CARAMEL-ALMOND TOPPED CAKE 


2 eggs 
2 cup sugar 
11 cups Snowflake Flour 


11 teaspoons baking powder 


2 tablespoons evaporated 
milk or heavy cream 


4 сир ($ 15.) butter, 113g 
melted and cooled 


Topping: 
i cup butter 


2 tablespoons evaporated 


milk or heavy cream 


| cup brown sugar, firmly 


packed 


vie кю 


cup sliced aimonds 


Method: Using your electric mixer, 
beat eggs and sugar together until 
thick. Sift flour again with baking 
powder into the egg mixture; mix 
until smooth. With your mixer set at 
low speed, beat in the milk and melted 
butter. Tui rn into a buttered 8 by 12- 
inch baking pan. Bake at 350 degrees 
for about 30 minutes. 

ing: Combine topping ingredients 
uc серап and heat just to boiling. 
Spread the topping evenly over cake 
and put back in the oven 15 to 20 
minutes, until caramelized. Allow to 


tablespoons Snowflake Flour cool in pan. 


SWEDISH POUND CAKE 


1 cup butter 

2 cups of sugar 
4 eggs 
2 


teaspoons grated lemon 


rind 

tablespoon lemon juice 
cups Snowflake Flour 
teaspoon bicarb. 


we 


— vi- n= 


cup buttermilk 
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teaspoon baking powder 


Method: Cream butter until very 
fluffy. Beat in eggs one at a time. 
Beat at medium speed until well 
mixed. Add flavouring. Sift dry 
ingredients and add to mixture alter- 
nately with the buttermilk. Beat until 
smooth at low speed. Butter a large 
cake pan very well and sprinkle with 1 
tablespoon dry crumbs. Spoon batter 
into pan and bake at 325 for one hour 
and fifteen minutes. 


Your Ingredients cost less at CHECKERS. 
APRICOT GOOEY CAKE 


Cook 18 large dried apricot halves in water to cover until tender. 
Drain and mash and set aside. 


Sift together: 


13 cups flour 

{+ teaspoon baking powder 

+ teaspoon bicarb. of soda 

т teaspoon salt. Set aside 
Add 1 cup sugar gradually 
to: 

у cup butter, creaming well 
Blend in i beaten egg 

j teaspoon vanilla 

4 teaspoon lemon extract, 
beat well 


Method: Add the dry ingredients 
alternately with 3 cup water. Blend 
well after each addition. Blend in 2 
tablespoons of  mashed  apricots 
thoroughly. Turn mixture into а 
square 9-inch baking pan, which has 
been well greased and lightly floured. 
Bake at 350 degrees for 35 to 40 
minutes. Cool and frost with topping. 


Apricot Coconut Topping: Combine 2 
tablespoons butter, ł cup firmly 
packed brown sugar and the 4 cup 
mashed apricots in saucepan. Cook 
over medium heat for 3 minutes, stir- 
ring constantly. Remove from heat. 
Add ? cup coarsely chopped coconut. 
Spread over cake while topping is 
warm. 


BANANA COCONUT CAKE 


+ cup soft butter 
2 cups sifted cake flour 


1 teaspoon each baking 
powder and bicarb. 


2 teaspoon salt 

I4 cups sugar 

у cup buttermilk 

| cup mashed bananas 
2 eggs 


$ cup chopped pecans or 
almonds 


| teaspoon vanilla 


2 or 3 large yellow 
bananas, peeled 


Coconut Topping: 


4 cup soft butter 

2 cup brown sugar, 
firmly packed 

2 cup flaked coconut 

I4 tablespoons milk 


Method: Place butter in a large bowl. 
Sift flour again into bowl with baking 
powder, bicarb, salt and sugar. Blend 
well with butter. Mix together the 
buttermilk, bananas, eggs, nuts and 
vanilla. Stir into the dry ingredients, 
mixing until all is moistened and 
blended thoroughly. Pour the batter 
into a buttered and floured pan about 
9 x 13 inches. Bake in a moderately 
hot oven (375 degrees) for 30 minutes 
or until cake just begins to pull from 
sides of pan. Let cool 5 minutes. Slice 
the whole bananas in thin lengthwise 
strips and arrange on top of the cake. 
Beat together ingredients for the 
coconut topping. Cover cake evenly 
with topping and place under the grill 
until the top is lightly browned. 
(About 2 or 3 minutes.) 
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Your Ingredients cost less at CHECKERS. 
SOUR CREAM BANANA SPICE CAKE 


2 eggs, separated 
+ cup butter 
l cups brown sugar, 
firmly packed 
2 cups sifted Snowflake Flour 


| teaspoon each bicarb. 
of soda and cinnamon 


4 teaspoon each salt and 
ground cloves 

1 cup mashed ripe bananas 

$ cup sour cream 

| teaspoon vanilla 

+ cup finely chopped nuts 


ЇНВЕЕ MINUTE CAKE 


4 Ib. soft butter 113g 

12 cup Snowflake Fiour 

l4 teaspoons baking 
powder 

2 eges 

1 cup brown suger 

2 cup chopped nuts 

| teaspoon vanilla 

Salt 

cup glacé cherries 

cup plus | tablespoon 


milk 


1 
T 
Uu 
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Method: Beat egg whites until stiff 
but not dry. Set aside. Cream together 
butter and sugar; beat in egg yolks. 
Sift flour again with bicarb., cinna- 
mon, salt and ground cloves. Mix to- 
gether bananas, sour cream and vanil- 
la. Add dry ingredients to creamed 
mixture alternately with banana mix- 
ture. Fold in egg whites. Pour into a 
greased 9-inch square cake рап. 
Sprinkle with nuts. Bake at 350 de- 
grees for 45 minutes or until cake 
tests done. 


Method: Combine all ingredients ex- 
cept cherries and nuts in large bowl 
and beat for three minutes. Fold in 
cherries and nuts and pour into a 
greased and floured loaf tin. Bake at 
375 degrees for 35 minutes or until 
tested done. 


SWEET CHOC-O-NUT CAKE 


Method: Sift together 14 cups flour, 1 cup sugar and 4 teaspoon 
each of baking powder and bicarb. and pinch of salt. Blend into 4 
cup soft butter with } cup plus 2 tablespoons buttermilk and 1 
teaspoon vanilla. Beat for 2 minutes. Add 4 oz. melted, cooled, 
milk chocolate, 2 eggs and } cup plus 2 tablespoons buttermilk. 
Beat 1 minute. Pour into a 9-inch square pan, which has been 
buttered and floured. Bake at 350 degrees for about 40 minutes. 
Cool in pan for 15 minutes. 

Topping: Combine $ cup coconut, 4 cup firmly packed brown 
sugar, 2 tablespoons cream and cup each chopped nuts and soft 
butter. Spread over cake. Broil 3 inches from grill until browned. 
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FEATHER-LIGHT COCOA LAYER САКЕ 


13 cups Snowflake Flour 
4 cup cocoa 

1 teaspoon bicarb. 

$ teaspoon salt 

15 cups sugar 

6 oz. butter 

2 eggs 170g 

3 cups evaporated milk 
| teaspoon vanilla 


MARBLE САК: 


cups Snowflake flour 
teaspoons baking powder 
teaspoon salt 

Ib. butter 2262 

cups sugar 

eggs 

cup milk 

teaspoons vanilla 
essence 


d‏ س سار لد ل س يم 


56g 2 oz. chocolate or 


2 tablespoons cocoa 


Butter Frosting: 

4 Ib. butter 113g 

3 cups icing sugar 

1 teaspoon vanilla 

4 tablespoons cream 


Method: Sift together flour, cocoa, 
bicarb. and salt. Cream butter and 
sugar until light and fluffy. Add eggs 
one at a time, beating well after 
each addition. Combine evaporated 
milk and à cup water and vanilla. 
Add alternately with the flour to the 
butter mixture, starting and ending 
with flour, Turn into 2 well greased 
and floured 8-inch baking tins and 
bake at 350 degrees for 30-35 min- 
utes. Frost with your favourite icing. 


Method: Sift flour, baking and salt 
together. Cream butter and add sugar 
and beat until light and fluffy. Beat 
eggs well and add to butter and sugar. 
Add sifted dry ingredients and milk 
to butter mixture. Add vanilla. Divide 
batter into half. Melt chocolate and 
add with 4 tablespoons of milk to one 
half. Blend well. Drop batter by table- 
spoons into a greased and floured 
10-inch tube pan, alternating white 
and chocolate mixture. Bake at 370 
degrees for 1 hour. 


Butter frosting: Cream all the ingre- 
dients together, beat well till it is nice 
and fluffy. This cake is also very good 
without icing, just sprinkled over 
with icing sugar. 
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Fuchs-Ware 
puts confidence 
into your kitchen. 


BISCUITS 


COCONUT HONEY BALLS 


- 


cup (250g) butter or 
Blossom Margerine 


+ cup sugar 

1 teaspoon vanilla 

1 teaspoon almond extract 
2 cups Snowflake Flour 

1 


cup nuts finely chopped 
(I use pecans) 
1 cup coconut 


PINEAPPLE GLAZE 
Combine 

} cup honey 

4 cup Pinepple ivice 
2 teaspoons vinevar 
2 tablespoons butter 


JAMERANGS 


1 cup plus 2 tablespoons 
Snowflake Flour 


2 teaspoons baking powder 


4 cup butter or Blossom 
Margerine 


cup sugar 

egg yolk 

tablespoon cream 
teaspoon vanilla 

cup apricot ‘jam 
teaspoon lemon juice 


– met м 


Method: 


Cream butter and sugar. Add flavour- 
ings. Gradually fold in the Snow Flake 
Flour, nuts and coconut. Shape into 
balls and place on ungreased baking 
sheet. Bake at 350°F (175°C) for 15 
to 18 mins. 

If desired dip warm biscuits into Pine- 
apple Glaze. 


Simmer 5 min. Cool to lukewarm. 


Method: 


Sift Snowflake Flour and baking pow- 
der. Cream butter and sugar well. 
Blend in yolk, cream and vanilla. Gra- 
dually add dry ingredients. Shape by 
teaspoonfuls into balls. Place on 
greased baking sheets. Flatten. Com- 
bine jam and lemon juice, place half 
teaspoonful on each biscuit. Top with 
a teaspoonful of Meringue, covering 
jam completely. 

Bake at 350°F (175°C) for 12 to 15 
min. 


MERINGUE: 
Method: 


Beat 1 egg white until soft mounds 
form. Gradually add 5 tablespoons 
sugar, beat until meringue is stiff and 
glossy. Fold in 4 teaspoon cinnamon 
and 1 cup chopped walnuts. 
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VÀ + каа И Сез 


Your Ingredients cost less at CHECKERS. 
CARAMEL CREAM BISCUITS 


250g (ilb) butter or Blossom 
Margerine 

ł cup sugar 

1 small tin (225g) conden- 
sed milk. 

3 cups Snowflake Flour 

4 teaspoon vanilla 

2 teaspoons baking powder 
pinch of salt 

BROWNED BUTTER 
FILLING 

2 tablespoons butter 

14 cups iceing sugar 

4 teaspoon vanilla 

4 to 5 teaspoons cream 


LEMON HONEY SLICES 


2} сире Snow Flake Flour 

1 teaspoon baking powder 

4 teaspoon salt 

$ cup sugar 

+ cup butter or Blossom 
Margerine (110g). 

egg 

cup honey 

tablespoon grated lemon 

iceing. 

tablespoon lemon juice 


- a ca 


E 


Method: 

Cream butter and sugar well. Add con- 
densed milk, Snowflake Flour, vanilla, 
baking powder and salt. If dough is 
soft place in fridge to firm for 1 hour 
Roll into small balls. Place on an un- 
creased baking sheet and flaten with 
a fork. Bake at 375°F (190°C) for 15 
to 20 min. 

They can be sandwiched together with 
the following filling. 


BROWNED BUTTER FILLING: 


Method: 

Brown butter in a saucepan. Remove 
from heat. Add icing sugar, vanilla and 
gradually cream until of a good spread- 
ing consistancy. 


Method: 

Sift together the Snowflake Flour, 
baking powder and salt. Cream butter 
and sugar well. Add unbeaten egg, 
honey iemon icing and juice. Beat well. 
Fold in dry ingredients gradually. 
Shape into a long roll and wrap in 
waxed paper. 

Chill a few hours or overnight. Cut 
into thin slices and place on a greased 
baking sheet. Sprinkle with sugar. 
Bake at 400°F (205°C) for 3 to 10 
min. 


MEDICAL HIRE SERVICES 


WE HIRE AND SELL 


WHEELCHAIRS, COMMODES, CRUTCHES, 


BEDPANS and lots of other articles for the sick room 


313 MEDICAL CENTRE, CAPE TOWN. TEL.: 45-5001 
Emergencies: 2-9901 
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Your Ingredients cost less at CHECKERS. 


BUTTERNUT BALLS 


24 cups Snowflake Flour 

1 cup (250g) butter 

4 cup iceing sugar 

2 teaspoons vanilla essence 
pecan or almonds nuts 

1 Teaspoon salt 


Method: 


Sift dry ingredients. Cream butter and 
iceing well. Add vanilla essence and 
fold in dry ingredients. 

Shape by rounded teaspoonfuls into 
balls with a nut inside of each. Place 
on ungreased baking sheets. Bake at 
400°F (205°C) for 10 to 12 min. Do 


not brown. Roll in iceing sugar while 
still warm. 


JAVA CRUNCH BISCUITS 


14 cups Snowfisks Flour 

1 teapoon bakins powder 

+ teaspoon salt 

} cup sugar 

4 cup firmly pecked brown 
sugar 

4 cup (375g) butter or 
Blossom Margerine 

1 tablespoon instant coffee 

2 Tablespoons hot water 

1 egg 

14 cup coconut 


Method: 


Sift Snowflake Flour, baking powder 
and salt. Cream white and brown 
sugar with butter well. Dissolve coffee 
in hot water. Add egg and coffee to the 
creamed mixture, mix well. Fold in 
coconut and dry ingredients. Drop by 
rounded teaspoonfuls onto ungreased 
baking sheet. Bake 350°F (175°C) for 
10 to 13 min. 


PEANUT BROWNIE DROPS 


+ cup (110g) butter 


3ozs. (90g) unsweetened or 
dark chocolate 


14 cups sugar 

3 eggs 

14 cups Snowflake Flour 
1 cup salted peanuts 


Method: 


Melt butter and chocolate over low 
heat stirring constantly. Remove from 
heat. Add sugar then egg one at a 
time beating well after each. Fold in 
Snowflake Flour and nuts. Chill dough 
2 hours or overnight. 

Drop by rounded teaspoonfuls onto 
greased baking sheets, bake at 350°F 
(175°C) for 12 to 16 min. or until bis- 
cuits spring back when touched light- 
ly. 


Your Ingredients cost less at CHECKERS. 
CRUNCHY MUNCHY MUFFINS 


14 cups Snowflake Flour Method: Sift ingredients into mixing 
1 cup sugar bowl, Add i cup soft butter, 1 egg, 
2 teaspoons baking powder and 3 cup milk. Mix all together with 
+ teaspoon salt knife or pastry blender until just 


blended. Fill greased muffin tins half 
full. Sprinkle with topping. Bake at 
400 degrees for 20-25 minutes. 
Topping: Mix one-third cup of brown 
sugar, one third cup broken nuts and 4 
teaspoon cinnamon. 


CINNAMON MACAROONS 


2 egg whites Method: Beat whites until stiff. Fold 
4 oz. almonds (ground) 113g in rest of ingredients. Place spoonfuls 
5 oz. castor sugar 141g on greased baking sheets. Bake at 350 
3 teaspoons cinnamon degrees før 25 minutes. 


UNUSUAL MACAROONS 


i Ib. fine coconut 226g Method: Mix all ingredients together. 
1 teaspoon Vanilla Place spoonfuls on well greased bak- 
essence ing sheet. Pluce a half glacé cherry on 


| tin sweetened condensed top of each and bake at 350 degrees 
m for 20 minutes. 


CHOCOLATE HAZEL NUT SLABS 


I packet Tennis biscuits Method: Melt Hazel nut chocolate in 
2 slabs Hazel Nut double boiler and add water. Break up 
chocolate (20 cent size) biscuits and stir in. Pour into greased 
3 tablespoons boiling tin. When set pour over milk chocolate 
water which has been melted with a little 


| о сале nihi ag boiling water. Cut into bars with a 
sharp knife. 
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Your Ingredients cost less at CHECKERS. 
CHOCOLATE WALNUT BISCUITS 


1 Ib. butter 113g Method: Cream sugar and eggs. Melt 
slab bitter chocolate butter and chocolate together in a 
(20 cent size) double boiler. Add to egg mixture and 
| teaspoon baking Powder stir, Add flour, baking powder and 
| teaspoon vanilla vanilla and, lastly, walnuts. Pour into 
: eggs a large buttered baking sheet and 
1 
I 


cup flour bake at 350 degrees for 20 to 35 
cup sugar 


minutes. Cut when warm into fingers. 
cup walnuts 


BROWN EDGED BUTTER COOKIES 


Method: Sift together in bowl:— 4 cup sifted flour and } tea- 
spoon salt. In mixer put: 4 cup soft butter. Add } cup sugar, 4 
teaspoon vanilla, 1 egg. Beat until light and fluffy. Add flour 
mixture. Dror by 3 teaspoonfuls onto greased cookie sheet and 
bake at 350 22=гееѕ for ten minutes. Yields about two dozen. 


YUM-YUMS 
+ cup brown sugar Method: Cream sugar and butter until 
3 oz. butter 85g light and fluffy. Add beaten yolks and 
2 egg yolks flour and vanilla. Mix together by 
6 oz. self-raising flour!70g hand to stiff paste. Pat into swiss roll 
| teaspoon vanilla tin which has been greased. 
Topping: Beat egg whites until stiff 

Topping: and gradually fold in sugar. Add nuts 
2 egg whites and cherries and ginger. Mix together. 
4 oz. castor sugar 1138 Spread evenly over base. 
1 oz. walnuts 28g Bake at 350 degrees for 20-30 minutes 
| oz. cherries until lightly browned. Cut into squares 

Chopped ginger using a very sharp knife. 


CHOCOLATE COCONUT FINGERS 


4 oz. butter 113g Method: Cream butter and sugar, add 
1 cup flour the rest of ingredients. Press mixture 
1 heaped teaspoon baking into tray and bake at 350 degrees for 

powder 25 minutes. When cold ice with choco- 
2 oz. sugar 56g late icing and cut into fingers. 


2 teaspoons cocoa 
1 cup coconut 
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Your Ingredients cost less at CHECKERS. 
CHOCOROONS 


This recipe might look long, but it is well worth the effort. 


Sift: 13 cups of flour with 12 teaspoons baking powder and $ cup 
of Quick Chocolate powder and a pinch of salt. 

Cream: i lb. butter with 1 cup sugar. Add 2 egg yolks, 1 table- 
spoon milk and 4 teaspoon vanilla essence. Beat well. 

Blend: Dry ingredients. Mix well into above mixture and chill for 
easy handling. 

Method: Roll out dough one-third at a time on floured board to 
a 103 x 5 inch rectangle. Cut in half lengthwise. Spread one-third 
of filling on strip. Place plain strip on top and press down to seal. 
Cut into -inch slices. Place on ungreased baking sheet. Bake at 
325 degrees for 12-15 minutes or until done. 

Coconut filling: Beat two egg whites, 1 teaspoon almond essence, 
3 teaspoon vanilla until soft mounds form. Gradually add 4 cup 
sugar and beat until stiff. Fold in 7 ounces of coconut and table- 
Spoon water. 

Chocolate frosting: Combine 1 cup of Quick, 2 ounces butter and 
1 cup boiling water. Blend in 21 cups sifted icing sugar and a tea- 
spoon vanilla. Beat until thick. If necessary thin with milk. Coat 
each biscuit with this icing. 


SHARONS SURPRISES 


Bite into these large melt-in-the-mouth biscuits for an exotic 
surprise. 


+ Ib. butter 226g Method: Combine above ingredients 
2 tablespoons icing sugar with enough flour to make a soft 
1 egg yolk dough. Take a tablespoon of dough 


and flatten in palm of hand. Place a 
teaspoon of filling on dough and with 
other hand wrap dough to cover filling 
completely, ultimately forming shape 
of a small bridge roll. Place seam side 
down onto ungreased baking sheet at 
300 degrees for 20 minutes. When cool 
roll in icing sugar. 

Filling: Soften slightly 4 lb. dates and 
mix together with ł lb. chopped 
almonds. 

N.B. To soften dates add 2 tablespoons 
water and gently heat until dates have 
absorbed water. 
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Your Ingredients cost less at CHECKERS. 


BOETA KOEK 


8 tablespoons Snowflake Flour Method: Cream butter and sugar. 


6 tablespoons sugar 

+ Ib. butter 226g 

1 large bottle preserved 
ginger with juice 
Pinch pepper 


DATE COOKIES 


1 Ib. dates 453g 

4 Ib. butter 113g 

2 tablespoons suga: 
Juice of | lemos 


1 cup of chopped nuts 
(Walnuts suggested) 
i packet rice crispies 


PARAVA BISCUITS 


5 eggs 
5 tablespoons sugar 
5 tablespoons Epic Oil 


FRY'S NUTTIES 


+ Ib. butter 113g 
+ cup brown sugar 
1 tablespoon water 
i cups Snowflake Flour 
Pinch salt 
| teaspoon vanilla 
1 large box Fry's Nutties 


Work in the flour (heaped table- 
spoons). Add pinch of pepper and mix 
in cut up ginger and juice. Pat into a 
9 x 11 inch pyrex dish. Bake at 400 
degrees for 30 minutes. Before it is 
baked brush with egg white. When 
cool cut into squares. 


Method: Cut up the dates and place 
them in a pot together with the butter, 
lemon juice, sugar. Cook, stirring until 
smooth; add chopped nuts and fold in 
1 packet of rice crispies. Allow to cool. 


Shape into small balls and roll in coco- 
nut. 


Method: Beat very well the above 
ingredients and mix in 1 cup of flour. 
Add one more cup of flour which has 
been mixed with two teaspoons baking 
powder. Roll out on lightly floured 
board. Cut into desired shapes. Place 
on oiled baking sheet. Brush biscuits 
with oil and sprinkle with sugar. 
Bake at 400 degrees until golden. 


Method: Cream 1 lb. butter with 4 cup 
brown sugar. Add 1 teaspoon vanilla, 
1 tablespoon water, 14 cups flour and 
pinch of salt. Wrap around Nutties 
and bake on ungreased tray at 300 
degrees for 25 minutes. When cool, 
top with water ice and a cherry. 
Water Ice: Mix 1 cup icing sugar with 
enough lemon juice and milk mixed to 
form a pouring consistency. 
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Your Ingredients cost less at CHECKERS. 
APRICOT THINS 


For those of us who like a biscuit that is different and not so 
sweet. 


1 cup dried apricots Method: Soak dried apricots in water 
14 cups flour for at least 15 minutes. Drain well and 
i teaspoon baking powder mince. Sift together flour and baking 
4 Ib. butter 113g powder. Cream butter and gradually 
т cup icing sugar add icing sugar and beat till light and 
1 egg white fluffy. Add egg white and vanilla. Add 


j teaspoon vanilla essence ground apricots and blend in dry 
ingredients. Drop by half-teaspoon- 
fuls onto a greased baking sheet. 
Press with floured hands to flatten as 
thin as possible. Mark with a fork. 
Bake at 375 degrees for 4 to 6 mi- 
nutes. Do not brown. 


E. BRITTLE 
1 cup Snowflake Flour Method: Sift dry ingredients. Cream 
$ teaspoon cinnamon butter and gradually add sugar, 
1 teaspoon bicarb. y ing well. Blend in two table- 
+ Ib, butter 'caten egg saving the rest, and 
+ cup firmly packed brown one teaspoon vanilla. Beat well. Finely 
sugar chop } cup salted peanuts and add. 
I egg Foid in dry ingredients. Spread or pat 
| teaspoon vanilia dough onto greased baking sheet, 
| cup salted peanuts approximately 14 x 10 inches. Brush 


with reserved egg. Sprinkle with re- 
maining coarsely chopped salted pea- 
nuts. Bake 325 degrees for 20-25 
minutes. While warm cut or break into 
pieces. 


AUNTY BEATTY'S BEAUTIES 


A dainty unbaked truffle-like cookie good enough to serve after 
an elegant dinner with coffee. 

Method: Melt a 20 cent slab of dark chocolate in a double boiler. 
Remove from stove and allow to cool a little. Add cold condensed 
milk which has been in the fridge for at least 1 hour, together 
with rum or rum essence to taste. Beat well. Add enough coco- 
nut to make a firm enough mixture to form into balls. Wet hands 
for easier handling and roll mixture into small balls. Dip in 
coconut or chocolate vermicelli. Place each ball in a small 
cookie case and allow to firm. 
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Your Ingredients cost less at CHECKERS. 


DATE FUDGE BISCUITS 


+ Ib. dates 226g 

| packet Tennis Biscuits 
‡ Ib. coconut 

+ Ib. butter 


| egg 
1 cup sugar 


` LEMON SUGAR THINS 


ә 


cups sifted flour 
teaspoon baking powder 
teaspoon bicarb. 

cup (4 Ib.) butter 1135 
cup sugar 

small egg 

cup sour cream 


i} tablespoons grated 
lemon rind 


{ teaspoon lemon extract 


l=‏ اھ м‏ مد س 
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Topping: 
2 tablespoons lemon juice 
2 tablespoons sugar 


DATE FRIDGE BISCUITS 


packet Marie biscuits 
+ Ib. coconut 
+ Ib. butter 


1 egg 
| cup sugar 


+ Ib. dates 226g 
1 
П 


Method: Melt butter and sugar slowly. 
Add chopped dates and simmer for 
two minutes. Allow to cool. Add 
beaten egg, coconut and crumbled 
biscuits. Grease large swiss roll tin 
and sprinkle with a little coconut. 
Press mixture into tin and flatten with 
wet hands. Sprinkle top with coconut. 
Refrigerate for at least two hours and 
cut into fingers. If desired dip into 
more coconut. 


Method: Sift flour, baking powder, 
bicarb. and salt. Beat butter, sugar 
and egg until light and fluffy. At low 
speed beat in sour cream, rind and 
lemon extract. Gradually add flour. 
Wrap in waxed paper and refrigerate 
overnight or few hours. Roll out 
thinly on well floured board. Cut out 
with cookie cutter in desired shapes. 
Paint with lemon juice and sprinkle 
with sugar, after placing on a lightly 
buttered biscuit tin. Bake 375 degrees 
for 10-12 minutes. 


Method: In a large saucepan melt 
butter and sugar slowly. Add chopped 
dates and simmer 2 minutes. Remove 
from stove and cool. Add beaten egg, 
coconut and crumbled biscuits. Grease 
large swiss roll pan and sprinkle with 
coconut. Press mixture into pan and 
flatten. Sprinkle with more coconut. 
Refrigerate for at least two hours. 
Cut into fingers. 
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Your Ingredients cost less at CHECKERS. 
SNOW CAP BROWNIES 


Sift together 3 cup Snowflake Flour i teaspoon salt 
| teaspoon baking powder 
Melt over + cup butter Cool 
low heat 21 oz. bitter chocolate 
Blend in 14 cups sugar + teaspoon red food 
| teaspoon vanilla colouring 
Mix well 
Add 2unbeaten eggs and | egg Beat well 
yolk 
Stir in Dry ingredients and | cup nuts 
Mix well. 


Spread in well greased biscuit pan. 

Beat one egg white unti! stiff. Blend in 4 cup sugar and ў 
teaspoon vanilla, 

Drop meringue by teaspoonfuls onto batter. 

Draw 2 line through blobs of meringue first lengthwise 
and crosswise to form a pattern. Bake at 325 degrees for 
25-30 minutes. 


+ Ib. butter 2268 

4 table:poons castor sugar 
4 cup chopped nuts 

2 cups flour 

| teaspoon vanilia 


^ 


SHORTBREAD BISCUITS 


Method: Mix all ingredients together 
kneading well. Drop by teaspoonfuls 
onto ungreased pan. Bake at 250 
degrees until lightly coloured. Roll in 
castor sugar while hot. 


BUTTERSCOTCH ROLLS 


2 cups cake flour 
1 Ib. butter 113g 


| cup brown sugar (or 
more) 


| cup sour cream 
Pinch of salt 
4 teaspoons baking powder 
1 cup chopped nuts 
Cinnamon 
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Method: Sieve flour, baking powder 
and salt. Rub in butter until mixture 
resembles crumbs. With knife mix in 
cream lightly until dough is formed. 
(Resembling scone dough). Roll out 
and sprinkle thickly with brown sugar, 
cinnamon, walnuts and dabs of butter. 
Roll up as for swiss roll and cut into 
14 inch slices. Bake in greased muffin 
tins with a dab of butter on each roll, 
at 400 degrees for about ten minutes. 


Your Ingredients cost less at CHECKERS. 
CHARLOTTE’S KAURABIEDES 


l4 Ib. butter (unsalted) 

24 Ib. Snowflake Flour 

2 egg yolks 

| teaspoon baking powder 
2 tablespoons brandy 

I} Ib. icing sugar 

| teaspoon vanilla 


1 Ib. blanched almonds 226g 


Method: Beat butter till creamy. Add 
1 cup icing sugar, stirring all the time. 
Add yolks, brandy, baking powder, 
flour, vanilla and chopped almonds. 
Knead well for 15 minutes, until quite 
stiff. Make into shapes. Bake at 375 
degrees for 30 minutes. Dredge in 
remaining icing sugar when almost 
cool. 


NUTTY MERINGUE KISSES 


3 cup egg whites 

23 cups sifted icing 
sugar 

3 cup chopped walnuts 


DIVINE TRUFFLES 


2 oz. butter 56g 

5 tablespoons milk 

2 tablespoons cocoa 

4 oz. castor sugar 113g 

$ cups coconut 

| cup rolled oats 

+ cup chopped walnuts 

1 tablespoon preserved 
ginger (heaped) 
Vanilla 
Chocolate vermicelli 


histhod: Combine egg whites and icing 
sugar in top of a double boiler. Put 
over hot, not boiling, water and beat 
vigorously until stiff peaks form. 
Carefully fold in nuts. Drop teaspoon- 
fuls of mixture on to buttered and 
floured baking sheet and bake at 300 
degrees for 25 minutes. 


Method: Place butter, sugar, cocoa, 
milk and a few drops vanilla in a 
saucepan. Bring to the boil and allow 
to simmer for 3 minutes, stirring 
constantly. Remove and add oats, 
coconut, nuts and chopped ginger. Mix 
thoroughly. Roll into small balls and 
roll in chocolate vermicelli. 


QUICK CRISPY BISCUITS 


1 cup sugar 
+ Ib. butter 113g 
4 tablespoons coconut 


1 egg 
| teaspoon vanilla 


2 level cups Snowflake Flour 
4 teaspoon bicarb. of soda 


Method: Cream butter and sugar. Add 
coconut, egg, vanilla, flour and bicarb. 
Mix into a dough. Roll into tiny balis 
and place them on a greased baking 
sheet. With 2 floured fork press down 
each biscuit. Bake at 350 degrees until 
golden. 
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Your Ingredients cost less at CHECKERS. 


PEPPERMINT BISCUITS 


2 oz. chocolate 56g 

1 Ib. butter 113g 
Pinch salt 

2 eggs 

1 cup sugar 

+ cup chopped nuts 

2 cup Snowflake Flour 

4 teaspoon peppermint 
essence 


Mixture: 

1 oz. butter 28g 

I cup icing sugar 

1 tablespoon het water 
Little green colouring 


RICE KRISPIE BISCUITS 


$ ох. butter 170g 

6 oz, sugar 170g 

i egg 

1+ cups Snowflake Flour 

i teaspoon baking powder 

li cups rice Krispies 
Vanilla essence 


Method: Melt chocolate and butter, 
beat eggs and sugar well, add to 
chocolate mixture. Add flour, salt, 
nuts and peppermint essence into mix- 
ture. Put in 9 x 11-inch greased tin. 
Bake 350 degrees for 25 minutes. 
When Biscuit Mixture has baked and 
cooled, spread on the following mix- 
ture:— 

Put in the fridge to set. 

Lastly, pour over:— 2 oz. chocolate 
and 2 oz. butter melted together, and 
set again. Cut in squares. 


Method: Cream butter and sugar. Add 
egg, flour, baking powder, Rice 
Krispies and vanilla essence. Mix all 
ingredients well and roll into small 
balls. Bake at 350-375 till golden. 
(If mixture is refrigerated for an 
hour, it is much easier to handle). 


J. KANIGOWSKI & PARTNERS (PTY) LTD. 


INSURANCE BROKERS 


16 DUNKLEY STREET, CAPE TOWN. Telephone 454691 /2 


Directors 


J. Pfeiffer (Swiss), H. L. Schahat, H, Hammond, G, W, Kanigowski 
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TARTS & PIES 


CHOCOLATE CHESS PIE 


Roll out sweet tart pasty. 

Fit it into a 9” or 10” (23cm or 25cm) pie plate. 

Prick. Chill for 1 hour. 

Cover with wax paper. Fill with raw rice and bake the shell for 
10 minutes at 400°F (205°C) Carefully remove the rice and paper 
and bake a few minutes more (3 to 4). 


Cool sell. 

FILLING: In a saucepan melt butter and choco- 

ilb. ( cup) butter late over a moderate heat. Remove 

llozs. (50g) unsweetened from heat, add sugar combined with 
chocolate Snowflake Flour. Beat in eggs, milk 

1 cup firmly packed light and vanilla. Return to stove and cook 
brown sugar stirring all the time for about 3 min. 

i cup sugar Pour into shell and bake at 325^F 

1 tablespoon Snowflake (160°C) for 30 to 35 minutes or until 

a filling is set. 

2 eggs 

1 tablespoons milk 

1 teaspeen vanilla 


WALNUT PIE 


Line а гле plate with pastry (large). 
Bake for 10 minutes and allow to cool. 


FILLING. Method: Cream butter and sugar un- 

ib. (4 cup) butter til light and fluffy. Add eggs, one at a 

1 cup light brown sugar time. Beat well after each addition. 

3 eggs In a small saucepan heat the syrup and 
Juice and grated rind of add to butter mixture with the walnuts, 
I lemon the juice and rind of lemon and the 

3 cup syrup salt. 

2 cups walnuts Pour into pie shell and bake at 375°F 
Pinch salt (175*C) for 45 minutes or until puffed 

and firm. 


NUTTY CRUMBLE APPLE PIE 

“Nice” "n Easy. 

Line a pie dish with your favourite pastry. Fill with 1 large tin of 
unsweetened pie apples. Cover with a mixture of: — 


1 cup brown sugar, 1 tablespoon Snowflake Flour and 2 table- 
spoons butter which have been crumbled together. 

Sprinkle liberally with chopped blanched almonds. Bake at 375°F 
(190°C) for 25 minutes. 
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Your Ingredients cost less at CHECKERS. 


PUFF PASTRY 


+ Ib. butter 226g 

4 Ib. Snowflake Flour 
Lemon juice 
Iced water 
Salt 


Method: Place flour іп bowl with + 
teaspoon salt. Grate in butter and add 
lemon juice and water to form dough. 
Place in fridge for 15 minutes wrap- 
ped in greaseproof paper. Roll out and 
fold. Wrap again and refrigerate. 
Repeat this twice. 


BASIC BISCUIT OR TART PASTRY 


3 cups Snowflake Flour 
| cup sugar 


4 teaspoons baking powder 


+ Ib. butter 226g 
Pinch salt 
Dash vanilla 

3 beaten eggs 


Method: Mix all the dry ingredients 
together. Crumb in butter and add as 
much egg to make a soft but not wet 


dough. 


UNSWEETENED TART PASTRY 


2 cups sifted Snowflake Flour Method: Place flour and salt іп а 


9 oz. butter 255g 
$ cup iced water 
$ teaspoon salt 


PATE SUCRÉE 


2 eggs 

2 cups unsifted flour 
+ teaspoon salt 

2 tablespoons sugar 
51 oz. butter 


CRUMB APPLE PIE 


1 cup butter 

2 cups Snowflake Flour 
1 cup sugar 

4 cup Jungle oats 


2 teaspoons baking powder 


bowl. With a sharp knife cut in butter. 
Add water and form into dough. Chill 
for ut least 1 hour before using. 


This amount is enough for two 
8 or 9-inch flan rings. 

Meihod: Hard cook one egg yolk. 
Force through a strainer. Have butter 
firm but not hard, and cut it into 
pieces. Combine all ingredients, includ- 
ing the 2 unbeaten egg whites and the 
one raw and one cook yolk. Using 
your finger-tips, mix quickly until 
thoroughly blended, with an even tex- 
ture and colour. Overmixing will 
toughen the pastry. Form into a ball, 
wrap in waxed paper and chill for 
several hours. 


Method: Rub together all ingredients. 
Grease an ovenware dish and add half 
the crumbs. 

Add 1 large tin pie apples unsweetened 
with sugar to taste. (Approx 4—4 cup) 
Sprinkle with cinnamon and add the 
rest of the crumbs for topping. 

Bake at 400°F (205°C) for 20 minutes. 


Your Ingredients cost less at CHECKERS. 


TOPFEN TORTE 


Sponge: 

3 egg whites 

1 cup sugar 

3 egg yolks 

Ij cup Snowflake Flour 


I4 teaspoons baking 
powder 


4 cup orange juice 
2 teaspoons orange rind 


Filling: 

I Ib. cream cheese 453g 

+ cup sugar 

à cup cream slightly 
beaten 

4 Ib. soft butter 113g 

2 egg yoiks 
Pinch salt 

1 teaspoon vanilla 

1 heape tablespoon 
gelatin soaked in 1 cup 
water 


GINGER TART 


1 cup boiling water 

2 tablespoons golden syrup 

1 tablespoon ginger syrup 

1 tablespoon custard 
powder 

4 teaspoon ground ginger 


KIRSCH TART 


Use a Home-made or Bought Sponge 
cake cut in half. 


Sponge: Beat egg whites until stiff, 
add sugar and beat very well. Add 
yolks, juice and rind and mix well. 
Fold in flour and baking powder. Bake 
at 350 degrees for 30-35 minutes. 
Using a deep 8-inch cake tin lined with 
tin foil, place half the sponge into the 
tin and fill with the following mix- 
ture:— 


Filling: Cream cheese well, add sugar 
and beat. Add butter and yolks and 
beat again. Add gelatine, salt and 
vanilla and mix till smooth, then add 
cream. If desired add 1 cup chopped 
nuts. 


Fill a baked pie shell or crushed 
ginger snaps with:— 

Method: Mix custard powder with 
ground ginger, using a little water, 
and stir into a smooth paste. Boil 
water and add golden syrup and 
ginger syrup, then pour gradually into 
custard mixture. Return to stove and 
cook until it thickens. When cool pour 
into flan or shell. 


Method: Line pie dish with pastry, allow to stand in fridge for 3 
hour. Fill with 1 lb. fresh pipped cherries. Sprinkle ł cup sugar 
and 2 tablespoons kirsch over cherries. Bake at 400 degrees for 
25 minutes. Remove from oven and pour over the following 


mixture:— 


Beat 2 eggs with 21 tablespoons icing sugar and 3 cup hot cream. 
Return to oven and bake for 20 minutes at 350 degrees, till egg 
mixture sets. Cool before serving. 
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2: 


Your Ingredients cost less at CHECKERS. 


COFFEE TOFFEE PIE 


Pastry Shell: 


+ packet piecrust mix 

+ cup light brown sugar 
firmly packed 

3 cup chopped walnuts 


1 square unsweetened 
chocolate, grated 


I teaspoon vanilla 


Filling: 

} cup soft butter 

4 cup granulated sugar 

1 square unsweetened 
chocolate, melted and 
cooled 

2 teaspoons instant coffee 


2 eggs 


Method: Preheat oven to 375 degrees. 
In medium bowl, combine piecrust mix 
with brown sugar, walnuts and grated 
chocolate. Add 1 tablespoon water 
and the vanilla; using fork, mix until 
well blended. Turn into well greased 
9-inch pie plate and press firmly 
against bottom and sides. Bake for 15 
minutes. Cool pastry shell in pie plate 
on wire rack. 


Filling: In small bowl, beat the butter 
until it is creamy. Gradually add 
sugar, beating until light. Blend in 
cooled melted chocolate and the cof- 
fee. Add 1 egg. Beat for 5 minutes, 
add remaining egg and beat a further 
5 minutes. Turn filling into pie shell. 
Refrigerate the pie, covered overnight. 
The next day make the topping. 

: In a large bowl, combine 2 
am with 2 tablespoons instant 
and } cup icing sugar, beating 
Refrigerate covered for one 


weil. 
hour. Remove from fridge and beat 
until stiff. Decorate pie with topping 
using a pastry bag with a large rose 


nozzle. Garnish with chocolate curls. 
Refrigerate the pie at least 2 hours 
before serving. 


MARBLED CHOCOLATE RUM PIE 


1 envelope gelatine 

| cup sugar 

{ teaspoon salt 

2 eggs, separated 

1 cup milk 

4 cup rum 

12 oz. semi-sweet 
chocolate 340g 


1 cup heavy cream 
| teaspoon vanilla 
1 baked pie shell 
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Method: In top of a double boiler mix 
gelatine, } cup sugar and the salt. 
Beat in egg yolks, milk and rum. Cook 
over boiling water, stirring constantly 
until slightly thickened. Remove from 
heat and stir in chocolate (grated) 
until thoroughly blended. Chill until 
thickened but not set. Beat egg whites 
until they are foamy; gradually add } 
cup sugar and beat until very stiíf. 
Fold into chocolate mixture. Whip 
cream with remaining sugar and 
vanilla until stiff. Alternate two mix- 
tures in cold pie shell; swirl with a 
spoon. Chill until firm. 


Your Ingredients cost less at CHECKERS. 
HIGHLAND APPLE PIE 


Pastry shell: Method: Mix lemon juice with chopped 
4 cup lemon juice apples. Add rind, marmalade and 
3 cups apples lemon peel, sultanas, crumbs and 
1 teaspoon grated lemon sugar. Turn into pastry lined plate and 
rind dot with butter. Cover with pastry. 
4 cup orange marmalade Cut three or four slits to let out the 
4 cup candied peel steam and brush with egg or milk. 
4 cup sultanas Bake at 425 degrees for 15 minutes, 
4 cup breadcrumbs reduce to 350 degrees and bake for 30 
4 cup sugar minutes longer. 
2 tablespoons butter 


Egg or milk for glasing 


PECAN APPLE PIE 


24 cups sliced apples Method: Combine apples, sugar and 

+ cup granulated sugar spices. Put in pie shell. Bake at 400 

4 teaspoon each nutmeg degrees for 15 minutes. Mix honey, 
and cinnamon 


brown sugar and butter and bring to 
the boil. Add egg and nuts. Remove 
pie from oven and pour honey mixture 
over top. Return to 400-degree oven 
1 egg, beaten for 10 minutes. Reduce heat to 325 
+ cup pecan nuts degrees and bake 25 to 30 minutes 
9 in. unbaked pie shell longer. Serve warm. 


2 tablespoons honey 
+ cup brown sugar 
2 tablespoons butter 


SOUR CREAM PEACH PIE 


Method: Tos: 5 cups sliced fresh peaches (or 2 lb. tin of sliced 
drained canned peaches) with 14 cups brown sugar, 1 tablespoon 
cornflour, } teaspoon cinnamon, i teaspoon nutmeg and a pinch 
of salt. Turn the fruit into a 9-inch pie plate lined with flakey 
pastry. Pour 1} cups thick sour cream over the fruit and bake at 
400 degrees for about 25 minutes or until crust is golden. 

1 carton smetina can be used in place of sour cream. 


ALMOND TART 

Boil together for 10 minutes: Method: Line 9-inch pie plate with 

4 Ib. flaked almonds 113g pastry. Prick with fork and spread 

i cup sugar with apricot jam. Bake for 10 minutes 

1 Ib. butter at 400 degrees. Remove tart from 

3 tablespoons milk oven, pour on almond filling and re- 
turn to oven for 15 minutes until 
golden. 
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Manufacturers of electric, gas, coal and 
catering stoves; washing machines and 
tumble driers; and freezers, heaters and 


baths. 


Defy makes life 
a little easier 


Defy Industries Limited 
Box 4 Jacobs Natal. 


The largest manufacturer of stoves in the Republic. 


4 oz. sweet chocolate 113g 


Your Ingredients cost less at CHECKERS. 
COCOA-NUT PIE 


4 cup butter 


1$ cups evaporated milk 


l cups sugar 


3 tablespoons cornflour 


į teaspoon salt 
2 eggs 


teaspoon vanilla 
unbaked pie shell 


l4 cup coconut 


+ cup chopped pecans 


Method: Melt chocolate with butter 
over low heat and stir until blended. 
Remove from heat, gradually blend in 
milk. Mix sugar, cornstarch and salt 
thoroughly, beat in eggs and vanilla. 
Gradually blend in chocolate mixture. 
Pour into pie shell. Mix coconut and 
nuts and sprinkle over filling. Bake at 
375 degrees for 45-50 minutes or until 
top is puffed and brown. (Will be soft 
but will set while cooling.) 


CONTINENTAL ALMOND TART 


2 teaspoons baking powder 
2 cups Snowflake Flour 


2 tablespoons sugar 
4 Ib. butter 113g 
4 teaspoon salt 


Filling: 


t 
z 


N > sie nje 


Ib. butter 226g 
Ib. sugar 

Ib. ground almonds 
eggs 

tablespoons sherry 
Almond essence 
Vanilla 


Method: Cream butter and sugar and 
then add beaten egg. Add flour and 
rest of ingredients. Knead well. Allow 
to stand for half an hour before using. 
Roll out between greaseproof paper. 
Bake 12-15 minutes. 


Filling: Cream butter and sugar. Add 
one egg and mix well. Add ground 
almonds, flavouring and sherry and 
then remaining eggs, one at a time. 
Beat well. Line a pie plate with pastry. 
Spread with raspberry or apricot jam 
and cover with almond filling. 
Sprinkle with flaked almonds and 
bake 375-400 degrees for 12 to 15 
minutes. As soon as tart is finished 
brush with hot apricot jam. This 
amount makes two 9-inch tarts and 
can be frozen. When removed from 
deep freeze allow tart to thaw com- 
pletely before serving. 


DOUBLE CHOCOLATE PIE 


Method: Line a pie plate with 14 cups crumbled chocolate biscuits 
mixed with about 4 oz. melted butter. Bake in 375 oven for 3 
minutes. 
Filling: Over hot water melt 4 oz. dark chocolate and 2 oz. milk 
chocolate. Beat in one whole egg and two egg yolks one at a time. 
Add a little vanilla essence. Beat two egg whites stiffly and fold 
into chocolate mixture, now fold in one cup whipped cream. Fill 
pie shell and chill well. Decorate with whipped cream and shav- 
ings of chocolate. 
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Your Ingredients cost less at CHECKERS. 
COFFEE RUM PIE 


Method: Beat 4 egg whites with a pinch of salt until they are 
foamy, add 4 teaspoon cream of tartar. Beat in 1 cup very fine 
granulated sugar, a tablespoon at a time, and continue beating 
until meringue is stiff and glossy. Spread some of the meringue 
on the bottom of a buttered 9-inch pie plate. Reserve a little of 
the meringue for decoration. Using a pastry bag fitted with a 
decorative tube, pipe the remaining meringue in a border around 
the pie plate, to make a shell. Bake the shell in a slow oven (275 
degrees) for about 50 minutes, or until it is firm. Cool. 


Filling: In the top of a double boiler combine 1 cup heavy cream, 
4 cup each of strong coffee and light rum, 6 tablespoons sugar, 3 
tablespoons flour and 1} teaspoons cornstarch. Bring the mixture 
to a boil, stirring constantly; and place on the base of the double 
boiler with water boiling rapidly. Cook the mixture for a few 
minutes until it thickens. Beat 5 egg yolks until they are light 
and lemon coloured. Warm the egg yolks with a little of the 
custard mixture and stir the eggs slowly into the pan. Return to 
double boiler and cook the custard, stirring constantly for 2-3 
minutes longer. Add 2 tablespoons dark rum and stir the custard 
over cracked ice until it is cool. Pour the filling into the meringue 
shell. If desired decorate with whipped cream. 


GINGER PUMPKIN PIE 


4 cup cooked pumpkin 
1 tin (14 oz.) condensed 
milk 396g 
2 eggs 
i teaspoon cinnamon 
| teaspoon ginger 
4 teaspoon salt 
4 teaspoon nutmeg 
4 teaspoon ground cloves 
{ cup hot water 
Pastry 


APPLE CHEESE TART 


Pastry to line a 9-in. pie 
plate 
| tin pie apples 
Cinnamon 
8 oz. skim milk cheese 226g 
{ cup cream 
$ cup sugar 
2 eggs lightly beaten 
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Meibos: Line a pie dish with pastry. 
Put ail the ingredients into a bowl and 
beat until well blended. Pour into pie 
shell. Bake at 375 degrees for 45-50 
minutes. 


Method: Spread apples over pastry 
and sprinkle with cinnamon. Mix to- 
gether the rest of the ingredients. 
Spread over apple. Bake at 400 
degrees for 35-40 minutes. 


unum 


Your Ingredients cost less at CHECKERS. 


CHINESE TART 


Pastry shell: 

2 eggs 

+ cup castor sugar 
+ Ib. butter 113g 


3 heaped tablespoons 
ground almonds 


6-7 ground Tennis biscuits 
1 teaspoon almond essence 


Method: Line a pie plate with pastry. 
Separate eggs. Cream together butter, 
sugar and yolks. Beat whites stiffly 
and fold in with rest of ingredients 
until just mixed. Bake at 400 degrees 
for 40 minutes. (If desired jam can be 
spread onto pastry before filling is 
added.) Spread over water ice when 
cool. 


Water Ice: 4 cup icing sugar and 
enough lemon juice to make a spread- 
ing consistency. 


CREAMY BANANA NUT PIE 


2 cups water 

4 cup lemon juice 

34 cups sliced banana 

cup icing sugar 
teaspoon ground ginger 
des: 9-іп. pie shell baked 
tez:ooon salt 

env»iope gelatine 

cup water 

cup whipped cream 

cup cropped pecan nuts 


ادا ص س bj- = bj-‏ = — 


Method: Combine lemon juice and 
water. Add bananas, cover and re- 
frigerate for 1 hour. Mix icing sugar, 
ginger and salt. Soften gelatine in 
cold water and dissolve over hot 
water. Drain bananas and beat until 
almost smooth. Stir in sugar mixture 
and gelatine. Fold in cream and ł cup 
nuts. Pour into baked shell and 
sprinkle with remaining nuts. Chill 
until set. 


BASIC PASTRY FOR BISCUITS AND TARTS 


2 cups self-raising flour 
2 eggs minus | white 
6 oz. butter 170g 

1 tablespoon cream 

2 teaspoons vanilla 

à cup sugar 


Method: Grate butter into sifted flour. 
Add rest of ingredients and mix to- 
gether with 2 knives or pastry 
blender. Use as desired. (This pastry 
keeps for 1 week in a fridge). For a 
very nice biscuit made from this 
dough do the following: Roll out 
thinly and cut into rings. Brush with 
beaten egg white and dip in sugar and 
crushed Post Toasties. Bake at 400. 
Also a suitable dough for stuffed 
monkeys to be baked at 350. 
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Your Ingredients cost less at CHECKERS. 


LEMON MERINGUE PIE 


2 large tablespoons melted 
butter 

15-20 crushed Marie or 
Tennis biscuits. 


Mix and pat into pie dish. 

Method: In bowl put:— 1 chilled tin 
condensed milk, 4 cup lemon juice, 
pinch of salt, 2 egg yolks. Mix well. 
Pour into prepared base. Bake for 10 
minutes at 370 degrees. Meanwhile 
beat egg whites half stiff, add 3 
tablespoons castor sugar and beat 
until mixture forms peaks. Place over 
pie to form peaks and bake until peaks 
become a golden brown. (Approx. 7 
minutes.) 


COASTAL CAROLINA PECAN PIE 


+ cup melted cool butter 

I cup brown sugar 

1 cup syrup 

4 eggs 

+ cup coarsely chopped 
pecan nuts 


Pinch of salt 


HOT APPLE TART 


+ packets Marie biscuits 
6 large apples 
} tin condensed milk 
2 eggs 
+ Ib. butter 226g 
1 lemon rind and juice 
1 layer apricot jam 
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Method: Combine butter, sugar, syrup 
and salt. Stir in 4 eggs, lightly beaten 
and the pecan nuts, Line a 9-inch pie 
plate with pastry and pour in mixture. 
e at 400 degrees for 10 minutes 
then turn over to 350 degrees and 
inue baking for a further 35 mi- 
› or until the crust is browned 
and a knife inserted near the centre 
comes out clean. 


Method: Stew apples without water 
slowly and mash fine in sieve. Add 
lemon juice and rind, add 2 egg yolks 
and then condensed milk. Fold in 
beaten egg whites. Melt butter, add 
crumbs leaving 2 tablespoons to 
sprinkle on top. Butter dish and line 
with biscuits then put in apple mix- 
ture and sprinkle crumbs on top. Bake 
20 minutes. Serve hot. 


Your Ingredients cost less at CHECKERS. 
ARIZONA PECAN AND DATE PIE 


3 tablespoons butter 
j cup sugar 
3 eggs 

teaspoon salt 
teaspoon vanilla 


cup syrup 

Ib. chopped dates 226g 
cup chesped pecan nuts 
9-inch nie shell unbaked 


— ale nj- = = = j- 


Method: Cream butter with sugar. 
Beat in eggs one at a time. Beat in 
salt and vanilla. Add flour and mix 
well. Add syrup, fold in dates and 
nuts. Pour into pastry shell and bake 


tablespoon Snowflake Flour at 325 for 45 minutes or until set. 


GLACE COCONUT TART 


4 Ib. butter 113g 

3 eggs soparated 

} cups coconut 

1 cup sugar 
Crystallised fruit (ginger, 
cherries, figs, pineapple, 
etc.) 


Line a pie dish with your favourite 
pastry. 

Method: Lay the cut up crystallised 
fruit on the pastry. 

Cover with } Ib. butter creamed with 
1 cup of sugar. Add yolks one by one. 
Add 13 cups coconut and fold in stiff- 
ly beaten whites. Bake at 350 degrees 
for 1 hour. 


ORANGE CONFETTI PIE 


1 lemon jelly 
1 orange jelly 
3 cups of boiling water 
+ cups biscuit crumbs 
cup sugar 
cup melted butter 


envelope unflavoured 
gelatine 


+ cup fresh orange juice 
2 oranges 
i cups heavy cream 


- àj- òl- 


Method: Make up lemon and orange 
jellies as directed but using 1} cups 
boiling water for each package. Pour 
each into an 8-inch layer cake pan. Re- 
frigerate until set. In bowl combine 
crumbs, sugar and butter and press 
firmly into bottom and sides of pie 
plate. Bake 8 minutes in 375 degrees 
oven. Cool. Sprinkle unflavoured gela- 
tine onto orange juice to soften, then 
stir constantly over hot water until 
dissolved. Refrigerate until consis- 
tency of unbeaten egg white. Peel 
oranges and cut them into bite size 
pieces and add to gelatine. Beat one 
cup cream until stiff and fold into 
gelatine mixture. Cut firm orange and 
lemon jellies into j-inch cubes. Fold 
half of cubes into cream mixture and 
lightly pile this mixture into cooled 
pie crust. Refrigerate for a few hours 
but not more than eight hours. Just 
before serving whip half a cup of 
cream until stiff. Spread over top of 
pie and scatter remaining orange and 
lemon jelly cubes over the cream. 
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АРОМТА 


VEGETARIAN 


This is the Italian Ratatouille and it is almost always served cold. 
There are many versions but this is the one I have enjoyed most. 


1 large or 2 small onions, 
thinly sliced 

1 celery stalk, thinly sliced 

+ cup olive or peanut oil 

2 medium or 3 small egg- 


plants, unpeeled and cut 
into strips 


14 cups Italian plum 
tomatoes 


Salt and Pepper 

1 teaspoon crumbled dried 
basil 

2 garlic cloves, chopped 

2 tablespoons tomato paste 

} cup capers 

} cup soft black olives, 
pitted 


1 lemon, thinly sliced 
Tomato quarters 


Chopped Parsley 


ASPARAGUS GLACE 


large tin asparagus 

slices bread, cubeg 

cup grated cheure 
beaten egg 

cup milk 

teaspoon salt 

teaspoon Pepper 

teaspoon minced onion 
tablespoon butter, melted 


нн аме کو‎ 


think this tvpe of recipe 


Method: Saute the onions and celery 
in Oil until just golden. Add the 
eggplant strips and saute lightly, tos- 
sing them well with the onions and 
celery. Add the tomatoes and cook 
down, uncovered. Do not let the vege- 
tables overcook. Season with salt and 
pepper to taste and add the basil and 
garlic. Cook for 10 minutes. Stir in the 
tomato paste, capers, olives, and lemon 
slices and cook for another 10 minutes. 
Chill the caponata for a day or so be- 
fore serving. Serve garnished with 
tomato quarters and chopped parsley. 
Add oil and vinegar if you wish. 


is always popular. 


Method: Arrange layers of bread, 
asparagus, and cheese in greased 
casserole, ending with layer of cheese. 
Mix together egg, milk, salt, pepper 
and onion. Pour over layers. Again, 
top with cheese. 

Bake 45 minutes at 350°F (175°C). 


CELERY ROOT REMOULADE 


2 medium fresh hearts of 
celery 

і cup mayonnaise 
Lemon juice to taste 


1 tablespoon Dijon or 
Dusseldorp mustard 
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Method: Pare the celery hearts and 
the cut en juellien (match sticks). 
Combine the mayonnaise, mustard and 
lemon juice. Add the celery knob strips 
and let stand in the refrigerator until 
serving time. 

Serve as an appetizer or first course. 


Your Ingredients cost less at CHECKERS. 
SPINACH ROCKEFELLER 


24lbs llkg spinach 
2 cups breadcrumbs 


6 spring onions, minced and 
sauteed 


6 eggs 
3 cup melted butter 


4 cup grated Parmesan 
cheese 


1 tablespoon monosodium 
glutamate 


tablespoon garlic, minced 
tablespoon thyme 
teaspoon Pepper 

teaspoon cayenne 

salt to taste 


12 thick tomato slices, sea- 
soned with garlic salt 


"T 


Method: 

Cook the well-washed spinach in the 
water left on the leaves for about 5 
minutes and drain well. Chop spinach 
finely and add rest of the ingredients, 
except tomatoes, 

Arrange tomato slices on a large but- 
tered baking dish. Top them with 
mounds of the spinach mixture, using 
an ice-cream scoop. Bake in a mode- 
rate oven 350°F (175°C) for 15 min. 


CLASSIC RATATOUILLE 


Interesting combinations of vegetables and seasonings can make 
rich, flavorful dishes. These are often cooked in butter or oil in 
the pan. This is a classic example. 


4 cup olive oil 

2 large onions, sliced 

3 garlic cloves (or more, to 
kaste) chopped 

2 smali eggplants, cubed 

4 smail zucchini, sliced 

2 grcen Peppers, cut into 
strips 

1 head of fennel, sliced 
(if available) 

24 cups Italian plum 
tomatoes (large tin) 

1 teaspoon crumbled dried 
basil 

14 teaspoon salt 
Pepper to taste 

+ teaspoon 
chopped Parsley 


METHOD: 


Heat the Oil in a heavy skillet 
and add the onions and garlic. Heat 
and toss until wilted. Add the egg- 
plants, zucchini, peppers, and fennel, 
and mix well over a brisk heat. Add 
the tomatoes, seasonings, and parsley; 
cover, and simmer for about 1 hour, 
stirring occasionally. Remove the cover 
and cook down until most of the liquid 
has evaporated and the mixture is 
thick. Serve hot or serve cold with 
additional oil and a little vinegar. 
VARIATIONS: 


1. Add 2 celery hearts cut into thin 
slices. 

2. Thirty minutes before the ratouil- 
le is done, add 1 pound of small 
whole mushrooms or 1 pound of 
large mushrooms, sliced. 

3. Substitute 1 or 2 sliced cucumbers 
for the zucchini. 
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Your Ingredients cost less at CHECKERS. 


CABBAGES FOR KINGS 


5 tablespoons olive oil 

1 head cabbage coarsly 
chopped 

large onion, thinly sliced 
or 4 zucchini (baby 
marrow) peeled and cut 
into 4 inch (14cm) slices 
garlic clove, finely min- 
ced 

Salt and Pepper 


we 


Method: 

Heat the Oil in a pan and add 
the cabbage. Toss it about well, and 
cover. Cook quickly for 5 minutes, 
stirring twice. Add the onion and re- 
cover. Reduce the heat and cook slow- 
ly for 45 minutes. Add the zucchini 
and garlic, recover and cook slowly for 
another 30 — 45 minutes. Add more 
oil if needed. 

Season to taste and cook for another 15 
minutes. Serve very hot. 

Variation. Add another garlic clove 
and } cup tomato paste with the zuc- 
chini. 


l.UccHiNI WITH WALNUTS 


A lovely combination 


Hb (110g) walnuts 

6 medium zucchini 

2 tablespoons butter or Epic 
ои 
Salt and Pepper 


BROWN RISSOTTO 


1 large garlic clove 
1 large onion finely diced 
2 stalks of celery diced 
3 tablespoons Epic Oil 
14 cups brown rice 

Salt and Pepper 

Beef bouillion cube 

boiling water 

pine nuts 

rosemary 

basil (fresh if available) 
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Method: 

Reserve a few of the walnuts for gar- 
nish and chop the remainder. Slice un- 
peeled zucchini about } inch (lcm) 
thick. Saute in butter or oil, stirring 
constantly. When zucchini is almost 
tender, add the chopped walnuts and 
salt and pepper to taste. Continue 
cooking until tender. Garnish with 
walnut halves. 


Method: Saute onion and garlic in 
Epic Oil until golden. Add celery, sea- 
son. Add rice, cook stirring all the time 
until rice starts to crisp. Dissolve cube 
in water and add. Cook until rice is 
tender adding more liquid if necessary. 
When tender fold in pine nuts and 
cook a few minutes. Serve. 


Your Ingredients cost less at CHECKERS. 
ZUCCHINI AND PEPPER STEW 


1 tin tomato paste 

1 cup water 

1 stalk celery, sliced 

1 carrot, sliced 

+ cup Epic Oil 

4 large green Peppers, sliced 


2 medium zucchini (baby 
marrow) diced 


4 small potatoes, peeled and 
diced 


large onion, chopped 
garlic clove, minced 
Salt and Pepper 
grated Parmesan cheese 


س 


ТАМСЕКІМЕ SWEETS 


Method: 

Put the first 4 ingredients into a sauce- 
pan, bring to the boil and simmer, 
covered, for about 1 hour. Heat Epic 
Oil in pan and add next five ingre- 
dients. Cook until slightly browned. 
Add to the first mixture and simmer 
for 10 minutes or until vegetables are 
tender. Season with salt and pepper 
to taste and serve with the cheese as 
a main dish. 


‘ve know them as naartjies 


С cooked sweet potatoes 


4$ tangerine sections 
1 jar of honey 


ONIONS IN ONIONS 


in onions, in onions, in... 


3 large onions 3 inches 
(7cm) in diameter 
salt 

18 pearl (baby) onions 

у cup butter or Blossom 
margarine 

Xl cup Snowflake Flour 

2 cups milk 


Pepper 


CENVXXX eee oe 


Method: 

Peel and slice each potato lengthwise 
into 4 slices. Put in a shallow oven- 
proof serving dish. Arrange two tan- 
gerine sections on each potato slice. 
Cover with honey and bake in a 350°F 
(175°C) oven for 30 minutes, or until 
heated through. 


Method: 

Cook the large whole onions in boiling 
salted water to cover until barely ten- 
der. Cook pearl onions in the same 
manner until done. Melt butter and 
blend in Snowflake Flour. Gradually 
add milk and cook stirring constantly, 
until thickened. Season to taste with 
salt and pepper. Drain the pearl onions, 
combine with the sauce. Remove outer 
skins from large onions, and cut each 
into halves crosswise. Remove centre 
rings to leave a hole about 1 inch (3cm) 
in diameter. Put 3 pearl onions in each 
hole and pour the cream sauce over 
all. Put under grill for a few minutes 
to brown to a golden colour. 
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Your Ingredients cost less at CHECKERS. 
SURPRISE RICE CROQUETTES 


2 cups cooked rice 

1 cup grated cheese 
(parmesan) 

1 egg, well beaten 

2 teaspoons 
prepared mustard 
Salt and Pepper 

1 tablespoon melted butter 

1" cubes gruyere or emmen- 
thal 
fine dry bread crumbs 
Epic Oil 


Method: Mix rice and grated cheese. 
Add egg, seasoning and butter. Mix 
well. Cover each cube of cheese with 
the rice mixture, form into croquettes 
or balls. Roll in bread crumbs. Fry in 
deep hot Epic Oil until light brown. 
Drain. 

Serve as before or with tomato sauce 
as main course, 


ZUCCHINI WITH CREAMY CHEESE TOPPING 


12 xucchini (baby marrow) 
about 5 inches (15cm) 
fong 
salt 

2 eggs 

Snowflake Flour 

Bisssom Margarine 

cups sour cream 


cup shredded sharp 
Cheddar cheese 


M 


— 


Wash and trim zucchini. Cook in small 
amount of boiling salted water until 
tender, about 10 minutes. Drain and 
соо}, Beat eggs with 1 teaspoon salt. 
Roll zucchini in flour, then dip into 
egg, and fry in hot Blossom Margarine 
until browned on both sides. Put in 
shallow ovenproof baking dish and 
pour sour cream over top. Sprinkle 
with cheese. Put under grill until 


golden brown. 


YOGHOURT GAZPACHO SOUP 


1 carton Bulgaria yoghourt 
Per person 


chopped tomatoes 
chopped cucumber 
chopped celery 
chopped almonds 
chopped chives 
salt 


grushed garlic to taste 
must be a very feint taste 


Mix all together, remember, this is a 
soup. Don’t make it too thick with 
too many vegetables. 


Your Ingredients cost less at CHECKERS. 
HERBED TOMATO QUICHE 


1 cup cream Method: 

} cup milk Roll out Pate Brisee and place in oven- 

2 eggs + 2 yolks ware dish or quiche tin. Prick the bot- 
Fresh tomato puree tom of the shell with a fork and chill 

+ cup each grated Swiss it for 1 hour. Line the shell with wax 


cheese and grated 
Parmesan cheese 


4 teaspoon salt 


paper and fill with raw rice. Bake the 
shell low down in the oven at 400°F 
P ped (205*C) for 10 to 15 minutes, or until 
dee dai sweetened it begins to set. Carefully remove rice 
Tart Paty) and waxed paper. Bake shell for 10 — 
15 minutes more, or until it is light 
brown in colour. Cool. 


FILLING: 


In a bowl combine cream, milk, eggs and yolks. Add tomato 
puree, cheeses, salt and pepper. Mix the ingredients thorouzh!y 
and pour into shell. Cover the top with 3 inch (2cm) thick tomato 
slices and sprinkle them with salt, pepper and thyme to taste. 
Sprinkle 2 tablespoons each of grated Parmesan cheese and grated 
Swiss cheese over the top and dot with small pieces of butter. 
Bake the quiche on the top rack of the oven at 375°F for ap- 
proximately 30 minutes, or until custard is set and the top is 


golden. Allow to cool a few minutes, then sprinkle with parsley 
and serve. 


FRESH TOMATO PUREE 


i cup minced onion Method: 
2 tablespoons butter In skillet sauté onion in butter until it 
4 large tomatoes, peeled is soft and golden. Add tomatoes and 


and chopped 
} teaspoons salt 
1 teaspoon Pepper 
# teaspoon sugar 


remainder of the ingredients. Cook the 
mixture, covered, over low heat for 
10 minutes. Remove the lid and in- 
crease the heat and cook mixture until 
Bouquet garni (б арни the liquid has evaporated and the mix- 
роо died апа 1^. ture is reduced to a thick, rather dry 
bay leaf) purée. Discard bouquet garni. Cool. 
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Ree Se a 


Your Ingredients cost less at CHECKERS. 


LENTIL PIE 


2 cups lentils 

2 large onions, diced 

2 tablespoons Epic Oil 

2 large tomatoes, grated 
Salt and Pepper 

1 large, raw potato (grated) 

2 tablespoons 
chopped celery 
teaspoons chopped Parsley 


Ж DE POMMES 


Hb (500g) sven-sized new 
potatoes 
softened butter 
salt and freshly ground 
black Pepper 

4 tablespoons freshiy grated 
Parmesan 
sprigs of parsiey 


Method: Place lentils in saucepan 
with 1 cup water. (It may be necessary 
to add more water while cooking). 
Cook, stirring occasionally until lentils 
are soft and thick. 

Brown onions in Epic Oil, add tomato 
and seasonings. Add lentil, potato, 
celery and parsley. Allow to cook a 
few minutes more. 

Season to taste. 

Pour into greased pie dish and bake at 
350°F — 375°C = (175°C) — (190°C 
for 25 to 30 minutes. 


DE TERRE 


Method: Peel and slice potatoes thin- 
ly. Use a vegetable cutter for this. Soak 
in cold water for a few minutes. Drain 
and dry thoroughly with a clean tea 
towel. Butter the sides and base of a 
shallow casserole. Arrange potato slices 
in overlapping layers, seasoning each 
layer with salt, freshly ground black 
pepper and grated Parmesan. Scatter 
small pieces of butter on each layer. 
Bake in a moderately hot oven 400°F 
(205*C) for 40 to 60 minutes, or until 
potatoes are cooked through. Unmould 
potato "cake" on to a hot serving dish 
and garnish with parsley. 


CUCUMBER YOGHOURT SALAD 


] cucumber peeled 

+ teaspoon salt 

14 cups plain yoghourt 
cayenne, paprika, black 
Pepper. 
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Method: 

Grate cucumber on course grater. 
Sprinkle with salt. Let stand at room 
temperature for 1 — 2 hours. Drain 
and squeeze out water. Beat yoghourt 
and season with cayenne, paprika and 
black pepper to taste. Fold cucumbers 
into yoghourt. Chill. 


Your Ingredients cost less at CHECKERS. 


ITALIAN SPINACH PIE 


My thanks to Mrs. Mimi Mercorio 


1 Pastry Case 
З1Ь frozen spinach 340g 
2 tablespoon butter 


Salt and fresly ground 
black Pepper 


carton smooth cottage 
cheese 


3 eggs, lightly beaten 


1—2ozs fresh grated 
Parmesan <heese 


6 tablespoons cream 
grated nutmeg 


- 


CONFETTI PIE 


2 cups ceeked brown rice 


2 cups wholé wheat bread 
crumbs 


+ cup chopped celery 
1 cup diced roasted almonds 


+ cup diced tomato, seeds 
removed 


4 cup chopped onion 
1 cup chopped Parsley 
2 eggs beaten 
1 teaspoon salt 
1 teaspoon ginger, 
} teaspoon Pepper 
4 teaspoon ground 
4 teaspoon ground 
1 hard boiled egg, 
eights 
celery leaves 


ground 


nutmeg 
sage 
cut into 


Prick bottom of pastry case with fork. 
Bake blind at 450°F for approximately 
15 minutes. Remove paper and put 
back into oven to set (4—5 minutes). 


Cook spinach with butter. Season well 
with salt and pepper. Add cottage 
cheese with beaten eggs, parmesan, 
cream and nutmeg to taste. Pour into 
shell. Bake 375°F (190°C) for 30 min. 
or until crust is brown and custard 
mixture is set. 


Preheat oven to 350°F (175°C). 
Combine all ingredients except hard 
boiled egg and celery leaves. Press into 
a 9 inch (23cm) buttered pie plate and 
bake at 350°F (175°C) for 25 minutes. 
Garnish with egg and celery leaves. 


PASSOVER DATE AND NUT SQUARES 


2} heaped tablespoons 
potato flour 


24 tablespoons cake meal 
3 eggs, separated 

4 tablespoons sugar 

1 cup chopped dates 

1 cup chopped wainuts 


Method: Beat yolks and sugar until 
creamy. Add sifted flour and cake 
meal. Mix in nuts and dates and lastly 
stiffly beaten egg whites. Spread on 
greased pan and bake at 400 for 15-20 
minutes. Cut into squares while hot. 
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Your Ingredients cost less at CHECKERS. 


CURRIED RICE RING 


SAUCE 


1 cup buttermilk 

2 tablespoons lemon juice 
3 egg yolks, slightly beaten 
] teaspoon curry powder 

} tespoon salt 

RICE RING 


5 cups cooked brown rice 
ł cup chopped Parsley 


lib (500g) green beans, 
trimmed, cut in half and 
cooked 


1 head cauliflower, trimmed 
cut into flowerets 
7 cooked 


CONDIMENTS 


$ сир currents 

+ cup diced green 
Pepper 

} cup spliced scallions 

{spring onions) 

cup pine nuts 


Method: 

To make sauce, Combine buttermilk, 
lemon juice, egg yolks, curry powder 
and salt in top of a double boiler. Cook 
over boiling water, stirring constantly 
with a wire whisk until mixture thick- 
ens. Keep warm. 


To prepare rice ring, mix cooked rice 
and parsley. Press into a greased 5 cup 
ring mould. Invert onto serving platter. 
Place cooked green beans and cauli- 
flower in centre of ring. Pour curry 
sauce over all. Serve with condiments. 


ETC, ETC, ETC, 


GARLIC GHERKINS 


12 large cucumbers 
4 cup salt 

4X cups cold water 
3 cups cider vinegar 


14 cups brown sugar, firmly 
packed 


6 cloves garlic 


12 teaspoons prepared 
horseradish 


6 ‘teaspoons mustard seed 


6 small hot ced Peppers 
(optional) 


PICCALILLI 


4 to 5 medium tomatoes 
2 sweet red Peppers 
2 sweet green Peppers 
2 large onions 
1 small head cabbage 
4 cup salt 

3 cups cider vinegar 
2 


cups dark brown sugar, 
firmly packed 


1 3" (8cm) stick cinnamon 


1 Tablespoon whole 
cloves 


tablespoon whole allspice 
tablespoon mustard seed 


— = 


Method: Cut unpeeled cucumbers in 
half crosswise, then cut these halves 
into several lengthwise strips. Put 
cucumbers into a large bowl, pour a 
mixture of salt and water over, them 
and let stand overnight. Next day drain 
cucumbers thoroughly. Heat vinegar 
and brown sugar in a large kettle until 
it boils. Then dump in the cucumber 
strips and cook for 5 to 6 minutes. Lift 
out cucumbers and pack them into 6 
sterilized pint (4litre) jars. To each jar 
add 1 clove of garlic, 2 teaspoons pre- 
pared horseradish, 1 teaspoon mustard 
seed. If you like your pickles hot in 
flavour, pack one hot red pepper into 
each jar. Pour hot vinegar mixture over 
pickles to the overflowing point, seal 
immediately and securely. 


Method: Chop tomatoes very fine 
with a sharp knife (you should have 
4 cups then chop red and green pep- 
pers, onions and cabbage very fine 
(cabbage measures 4 cups too). Put all 
the chopped vegetables into a large pot, 
sprinkle with salt and let stand over- 
night. 

Next morning drain and press out the 
juice. Add the vinegar, brown sugar 
and the pickling spices (tied up in a 
cheesecloth bag) to vegetables and 
bring mixture to a boil. Turn heat 
down low and cook, stirring occasio- 
nally, for about 3 hours or until relish 
has thickened and vegetables look 
slightly transparent. Remove spice bag 
and pour relish into 4 sterilized pint 
(4 litre) jars. Seal securely. 
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Your Ingredients cost less at CHECKERS. 
RECIPE FOR PASSOVER ROLLS — PARAVA 


Seeing is believing! 


2 cups Matzo Meal 
1 teaspoon salt 

3 teaspoons sugar 
1 cup water 

+ cup Epic Oil 

4 eggs 


ee 0125 
Oh and itis... 


2 Cartons (Plastic) Yoghurt 
1 Pkt. Thick Grice Soup 


BOLOGNAISE SAUCE 


Mb steak mince (4kg) 

1 small clove garlic 

2 cups Italian Tomato Sauce 
(as above) 

1 small onion 
Salt and Pepper 
Epic Oil 


ISRAELI CUCUMBERS 


Method: Combine matzo meal with 
salt and sugar. Bring Epic oil and water 
to a boil. Add to matzo meal mixture 
and mix well. Beat in eggs thoroughly, 
one at a time. Allow to stand 15 min. 
With oiled hands, shape into rolls and 
place on a well greased biscuit pan 
(flat). 

Bake in a moderate oven 375°F 
(190°C) for 40 — 50 minutes or until 
golden brown. 

Yields 12. 


Method: Mix altogether and allow to 
stand 10 minutes before using. 


Method: In 2 Tablespoons of Epic oil, 
saute chopped onion and garlic until 
golden. Add mince meat and on 
medium heat, stir until meat is brown- 
ed. Season with salt and pepper. Add 
Italian Tomato sauce. If a thinner 
sauce is required, add more Italian 
Tomato Sauce. 


The Israelis do everything quickly 


20 small firm cucumbers 
2 tablespoons coarse salt 
9 large clover garlic, split 
1 tablespoon sugar 


Method: 

Scrub the cucumbers. Remove the tips 
from each and pack them into a large 
glass jar, add garlic, dissolve salt in 1 
cup boiling water, then pour into the 
jar. Add sugar, top up with cold water. 
Seal and place outside in a sunny spot. 
The cucumbers should be half pickled 
within 2 to 3 days. 


Your Ingredients cost less at CHECKERS. 


PICKLED CARROTS 


11Ь. (500g) small carrots 
1 cup sugar 
14 cups white vinegar 
1 teaspoon whole cloves 
2 sticks cinnamon 
2 bay leaves 
6 Peppercorns 
14 teaspoons salt 
Dash of tabasco 
Watercress (if available) 


Method: Cook whole baby carrots 
(don’t bother peeling or scraping if 
carrots are really young) in boiling, 
salted water until tender when pierced 
with a fork. Drain. 

Bring sugar and vinegar to a boil. 
Drop in cheesecloth, bag of cloves, 
cinnamon, bay leaves, peppercorns. 
Add salt and Tabasco. 

Cook very slowly for 15 minutes. 
Place carrots in a bowl; pour over the 
hot, spicy vinegar (remove spice bag), 
cover tightly and let stand in refrigera- 
tor for 24 hours to pickle. 

Arrange pickled carrots in salad bowl 
along with lots of watercress shiny 
with French dressing. Of course these 
carrots are lovely served as a plain 
relish too. 


PICKLED CAULIFLOWER 


+ medium head cauliflower 
i cup salt 
1 cup pickling spice 


1 quart (4 cups) white 
vinegar 


1 cup sugar 


Method: Wash cauliflower and pull 
into little flowerettes (you should have 
about (4 cups). Sprinkle with salt and 
let stand about 5 to 6 hours. Now tie 
the pickling spice up in a cheesecloth 
bag. Pour the vinegar and sugar into 
a saucepan and heat it to a bubbling 
boil. Turn down the heat, drop in the 
spice bag and cook very gently, un- 
covered for 15 to 20 minutes. 

Rinse cauliflower and dry it thoroughly. 
Pack into 2 sterilized pint (3 litre) jars, 
lift out the spice bag and pour vinegar 
mixture over cauliflower. Seal securely 
and store several weeks to develop 
flavour. 
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Your Ingredients cost less at CHECKERS. 
FROSTED FRUIT 


TABLE DECORATION Method: Prepare fruit, remove stalks 
Approx. 8oz. (250g) fruit- but leave grapes in tiny neat bunches, 
white and black grapes wash and dry thoroughly. 


Orange FORMERS p Remove the pith and pips from orange 
Elice cherries or ring segments without spoiling the shape. 
1 egg white Rinse away surplus syrup from glace 
approx cherries but leave fresh cherries on 
Ч stalks, 


3 tablespoons castor sugar 


Beat the egg white very lightly with a 
fork, do not attempt to make it white 
and frothy — this just makes it easier 
to brush on evenly. Hither dust the 
fruit with castor sugar from a fine sif- 
ier or dip in sugar. 

Leave to dry in a warm place for 
several hours. 

TO SERVE: 

On an attractive dish or plate. 
CANDIED ORANGE PEEL 

These add a touch of elegance to your table. 


Cut the rind off 3 navel oranges. *Cut the peel en julienne. (Into 
very thin strips.) *I use a potato peeler. 

Method: Bring 1 cup sugar and 1 cup water to boil. Add the 
peel and cook very slowly for 45 minutes or until almost all the 
syrup has disappeared. Lift the peel from the syrup onto a baking 
sheet coated with castor sugar. Toss the peel with a fork until 
pieces are well coated with sugar, then set aside to dry before 
using. Store in an air tight container. Use as garnish for desserts 


and cakes. 
For an elegant nibble, melt dark chocolate, dip part of candied 


peel into the chocolate. Place on waxed paper. Allow to dry. 
CHOCOLATE 
4 dark 


If semi sweet chocolate pieces are not available, use 4 
chocolate and 4 milk chocolate. 


FRENCH DRESSING 
A basic — for you to doll up. 


1 cup vinegar (white or Method: Pour vinegar and Epic Oil 
Кек ا‎ into screw-top jar, add seasoning, 
i cup Epic Oil shake well. Use as required. Keeps 

Salt and Pepper to taste well. 

(Approx. 

2 teaspoons salt and + 

teaspoon 

Pepper). 1 teaspoon sugar 
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Your Ingredients cost less at CHECKERS. 


CABBAGE SALAD 


large firm cabbage 
medium onion, grated 
bunch soup celery 
garlic cloves, crushed 
cup Epic Oil 

cup sugar 

cup white vinegar 
Salt and Pepper 


SALAD PROVENCAL 


6 Tomatoes 
Salt and Pepper 

2 tablespoons Epic Oil 

6 eggs (hard-boiled and 
sliced) 

1 tablespoon capers 

1 tablespoon gherkins 
(chopped) 
Anchovy fillets 

DRESSING: 


ب ت ب طت 


tablespoons wine vinegar 
teaspoon dry mustard 
tablespoons Epic Oil 
dessertspoons tomato 
ketchup 

1 tablespoon mixed herbs 
(fresh parsley, chives and 
mint chopped) 

salt 

ground black Pepper 


2 
1 
6 
3 


Method: Shred cabbage finely. Mince 
or chop celery leaves and add with 
onion. Add garlic. Mix together, sugar, 
vinegar, Epic Oil, salt and pepper. 
Pour over salad and allow to stand 
overnight in the fridge. 


Method: Skin tomatoes and cut in 
half through stalk. Remove seeds, sea- 
son and sauté very quickly on each 
side in the Epic Oil. Lift out carefully 
and cool. 

Arrange eggs on serving platter and 
scatter with capers and gherkins. Cover 
with tomatoes, cut side down. 

Desalt anchovies and arrange in lattice 
fashion over tomatoes. Pour over dres- 
sing. Chill in fridge for at least 1 hour 
before serving. 

To desalt anchovies: Soak in milk for 
15 min., pat dry. 


VIENNESE MEAT SALAD 


Mb (250g) pickled brisket 
tablespoon 

chopped gherkin 
tablespoons pickled red 
cabbage 


small beetroot cooked and 
slicsd 


boiled potato, sliced 
tablespoon 

chopped onion 
DRESSING: 

1 pint (125ml) white wine 
} pint (125ml) salad oil 

1 tablespoon tarragon 
vinegar 


= ш = 


- = 


Method: Combine all ingredients and 
pour over the dressing. Place in fridge 
for approximately 3 hours, garnish 
with eggs and serve. 
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Your Ingredients cost less at CHECKERS. 
PRESERVED ORANGE AND GRAPEFRUIT SLICES 


Cut 3 navel oranges crosswise into thick slices (I use 2 grapefruit 
as well) and put them in a saucepan. Add boiling water to cover. 
Cook the slices for 1 hour and drain them thoroughly. 

In a saucepan cook 11 cups water, 1 cup sugar and 3 tablespoons 
lemon juice for 5 minutes. Add the fruit and cook for 1 hour or 


until they are tender. 


Put the slices in jars, cover them with the syrup and seal them. 
Store them in the refrigerator. 


PICKLED ONIONS 


2lbs almost one kilo small 
pickling onions 
salt 
sugar 
bayleaves 
vinegar 


Method: 

Top and tail and peel onions. Leave 
overnight, sprinkled with salt, in a 
colander, with a plate pressed down 
on them. 

Next morning wash the onions and 
place in a glass jar. Pour over the fol- 
lowing mixture, which has been boiled 
together. 

1 bottle white vinegar, 4 tablespoons 
sugar, 6—8 bayleaves. 

Seal jar. Leave for 5 days. Enjoy. 


KOSHER PICKLED CUCUMBERS 


36 small and very firm 
cucumbers 

6 tablespoons coarse salt 

12 cloves garlic 

2 teaspoons pickling 
spice 

4 teaspoons dried dill 
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Method: 

Scrub the cucumbers. Pack them in an 
upright position into glass jars. Divide 
the salt, garlic, spice and dill amongst 
the jars. Fill each jar to overflowing 
with water. Seal the jars. Store in a 
dark cool place for at least 10 days 
before using. 

One very large jar should take all 36 
cucumbers, if you prefer. 


Your Ingredients cost less at CHECKERS. 
FRUIT COCKTAIL 


Thank you, Mrs. Bank. 
Combine following ingredients : 


l cup sugar Method: 


1 cup асака воа from Cover and chill until flavours blend. 
à Canned SENET 4 Just before serving add 1 quart ginger 
cups Pineapple juice 


1 cup lemon juice ale (5 cups.) 


MARINADE FOR EAT 
Excellent for Braais 


{ cup wine vinegar Method: 


2 tablespoons Epic ©% Mix all ingredients together. Pour over 
1 tablespoon worceste: meat and allow to stand overnight if 
1 teaspoon salt possible. 
1 teaspoon Pepper 
1 cup hot chutney 
2 Tabiespoons Soya sauce 
1 teaspoon mustard powder 
4+ teaspoon garlic salt 
dash paprika 


LETTUCE DRESSING 
Even good enough for a light lunch. 


+ cup sour cream Method: 
u каше sugar Mix together and toss with lettuce 
sa 


leaves. Garnish with sliced hard boiled 
eggs. Р 


1 tablespoon cider vinegar 
4 teaspoon prepared mustard 
Pepper 


ORANGE GLAZE FOR POULTRY 


Combine: Method: 


1 cup orange juice — Pour over roasting chicken, baste fre- 
2 teaspoons orange rind quently, until chicken is cooked. This 


1 cup honey amount for 1 large chicken. 


1 cup Epic Oil 
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Your Ingredients cost less at CHECKERS. 
QUICK HOLLANDAISE SAUCE 


бох. (12 tablespoons) butter 
6 egg yolks 

Lemon juice 

Salt and white Pepper 


QUICK BROWN SAUCE 


2 tablespoons butter 

onion 

medium-sized carrot 

bay ieaf 

stalks parsley 

sprig of fresh thyme or 
pinch of dried thyme 


tablespoons Snowflake 
Flour 


teaspoon tomato puree 
stock cube (vegetable) 
1 pint (375ml) hot water 


N م‎ me c c 


-— 


Method: Melt butter in a small рап 
taking care that it does not БОЕО ог 
sizzle. Warm goblet of an electric blen- 
der and in it combine egg yolks with 
14 teaspoons lemon juice, 14 table- 
spoons water, and a pinch each of salt 
and white pepper. Switch blender to 
moderate speed and, when yolks are 
well mixed, remove lid and pour in 
butter in a thin stream. If butter is 
poured in slowly enough, sauce will 
thicken into a genuine Hollandaise. 
However, if it remains too liquid, 
transfer to the top of a double sauce- 
pan and stir over hot water for a few 
seconds to thicken it; conversely, an 
over-stiff sauce may be thinned by 
beating in a tablespoon or two of very 
hoi water. Add more salt, pepper or 
iemon juice, if necessary, and keep 
sauce warm over warm water. 


Method: Melt butter in a heavy pan. 
Add onion and carrot, both roughly 
chopped, bay-leaf, parsley and thyme. 
Brown vegetables thoroughly, stirring 
occasionally with a wooden spoon and 
scraping bottom of pan. Dust with 
Snowflake Flour and continue to cook 
until this has browned as well. 

Stir in tomato puree and stock cube 
dissolved in the hot water, scraping 
bottom of pan vigorously to dislodge 
crusty brown bits stuck there. 

Season lightly with freshly ground pep- 
per and simmer for 45 minutes, stir- 
ring occasionally. 

Strain sauce through a fine sieve, pres- 
sing vegetables against sides of sieve 
to extract all their juices. 

Correct seasoning. The sauce can be 
used immediately, or stored for 2 days 
in an airtight container in the refrige- 
rator. 


Your Ingredients cost less at CHECKERS. 
ORANGE GLAZED SWEET POTATOES 


4lbs. (approx. 2kg) or 8 
medium sweet potatoes 


360g orange marmalade 
2 tablespoons fat 

} cup water 

1 teaspoon salt 


PASSOVER VEGETABLE 


115. (750g) Matzo 
8 eggs 

lib. (500g) fresh 
mushrooms 

cup chopped onion 
green Pepper 
chopped 


cup celery chopped 


¬ 


_ 


SWEET MATZO MEAL 


Method: Boil potatoes until just ten- 
der. Peel. Cut in half lengthwise or in- 
to $ inch (44cm) thick slices. 

In large pan mix marmalade, fat, water 
and salt. Bring to the boil. Add pota- 
toes and cook over medium heat, bast- 


ing frequently and turning often until 
glazed. 


KUGEL 


Method: Soak Matzo in hot water. 
Drain and squeeze. Add beaten eggs. 
Fold vegetables into matzo and egg 
mixture. Bake in a greased pan at 
350°F (175°C) for about à hour. 
(Reheats very well.) 


KUGEL (APRICOT) 


Soak about 16 dried apricots : 
llb (500g) pitted prunes cut up Combine 


1 cup luke warm water 


4 eggs 
Salt 


1 cup Matzo Meal 
1 cup sugar 
2 tablespoons fat 


1 tablespoon potato flour 
(starch) 


1 teaspoon cinnamon 
4 apples sliced 


Method: Beat eggs, sugar, salt. Then 
add matzo meal and potato flour. Let 
stand for 4 hour. Then add rest of 
ingredients except apricots. 
1. Grease utility pan or large pyrex 
dish. 
2. Pour melted honey (about Jcup) to 
coat pan generously. 
3. Place apricots and prunes, which 
have been drained, in a pattern. 
4. Pour on batter. 


Bake at 350°F (175°C) for at least 1 
hovr. 
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Your Ingredients cost less at CHECKERS. 


AVOCADO SALAD DRESSING 


Method: Mash 2 ripe avocado pears until smooth and stir in the 
juice of 1 lemon, 1 tablespoon mayonnaise, 1 teaspoon finely 
grated onion, salt and pepper to taste. Stir in 1 cup French 
dressing. This can be stored in a jar and refrigerated for approxi- 


mately 2 weeks. 


SAVOURY RAISINS 


Method: Pour boiling water on raisins. Remove seeds. Take out of 
water and shake off surplus. Heat a nut of butter in a baking tray 
in the oven. When fairly warm (not too hot) add raisins and cook 
slowly for a few minutes, until fat and transparent. Remove from 
oven and shake in paper bag. Bake with salt and cayenne 


pepper. 


IMITATION CHICKEN FAT 
i bottle fish Epic Oit Method: Clean and grate all the 
i bunch carrots carrots, cut up the onions and place 
i ib. onions 153g all ingredients in heavy saucepan. 
i 15. Moisom or Gienmere Place on medium heat stirring occa- 
fat sionally for about 40 minutes. Strain 
and bottle in screw-top jars. Keep 
left-over mixture in screw-top jar in 
fridge. This can be used in small 
amounts in stews. This keeps for 
about two weeks. 


BLENDER MAYONNAISE 


Method: Place 2 eggs, 3 cup olive oil, 4 tablespoons lemon juice 
or vinegar, } teaspoon each of salt and dry mustard and $ tea- 
spoon white pepper in the container of a blender. Cover the 
container and turn motor onto high. Immediately remove the 
cover and add in a thin steady stream 14 cups olive oil. As soon 
as all the oil is added turn off the motor. Makes 23 cups. 


DECORATIVE PARTY ICE CUBES 


Method: For long, cool drinks: alternate glacé cherries with mint 
leaves in ice tray. Pour over diluted lemon squash. Freeze. 
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Your Ingredients cost less at CHECKERS. 
IRISH COFFEE 


Method: 


Pour 2 oz. whiskey into a 6 oz. mug. 
Fill the mug to within 4 inch of the rim with hot strong coffee. 


Sweeten with sugar to taste. 
Float a tablespoon of whipped cream on top. 


Serve immediately. 


отт co bo Ft 


PASSOVER APPLE PUDDING 

3 large cooking apples Method: Place sliced apples in oven- 
4 Ib, sugar 113g ware dish with a little water and 
3 oz. butter 85g sprinkle with 1 oz. sugar. Cream 
1 egg butter with remaining 3 oz. sugar 
3 oz. ground almonds and add egg and almonds. Smooth 


mixture over apples and bake in hot 
oven. Approx. 400 degrees. 


PASSOVER ALMOND CAKE 


4 tabi=spoons sugar Method: Separate eggs. Whip yolks 
4 tabic: poons ground with sugar until light and creamy. 

almonds Add ground almonds. Whip whites 
4 eggs stiffly and fold into yolk mixture. 


Bake at 375 degrees for ł of an hour 
in well buttered deep 8-inch cake tin. 


CANDIED POPCORN 


1 cup of corn Method: Pop the corn as directed on 
1 cup syrup the packet and sprinkle with a little 
+ cup sugar salt. Melt syrup, sugar and butter and 
1 tablespoon butter boil on high till 290 degrees on a 

Salt candy thermometer or hard. crack 


stage. Throw over popped corn and 
mix well. When cool enough to handle 


form into balls. 
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Your Ingredients cost less at CHECKERS. 


PINK COCONUT ICE 


+ Ib. coconut 226g 
1 cup milk 
2 Ib. sugar 
Few drops cochineal 
Few drops vanilla essence 


ROSE'S MAYONNAISE 


6 egg yolks 

1 bottle fish Epic Oil 
1 dessertspoon sugar 
i teaspoon sait 


{ teaspoon finely grated 
onion 


1} dessertspoons prepared 
mustard 

$ teaspoon garic sah: 

i£ tebiespoons fruit juice 
{not lemon} 

i to 2 tablespoons white 
vinegar 


Method: Butter two square 8-inch 
tins. Put sugar and milk in heavy- 
bottom saucepan and bring to boil. 
Cook for 5-7 minutes. Add vanilla. 
Remove from stove. Add cochineal 
and quickly stir in coconut. Pour into 
prepared tins and allow to cool. Cut 
into one-inch squares before com- 
pletely set. 


Method: Beat egg yolks well and 
slowly add oil, a few drops at a time. 
When the mixture is thick and smooth 
add seasoning. Add rest of oil, about 
} cup at a time, beating well after each 
2ddition. Store in a large glass jar. 


EGGS A’ LA PROVENCAL 


2 onions 


3 tablespoons grated 
cheese 


Method: Slice onion and fry in hot fat 
till golden. Slice the hard boiled eggs. 
In an ovenware dish arrange alternate 


3 tablespoons Snowflake Flour layers of onion and eggs, using all, 


1 egg yolk 
6 hard boiled eggs 
Salt, cayenne pepper 
1} cups milk 
2 tablespoons chicken fat 
i cup cream 
1 tablespoon milk 
| teaspoon dry mustard 
Butter 
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then pour over the following sauce. 


Mornay Sauce: Melt butter, stir in 
the flour, add salt and cayenne pepper. 
Remove from stove and slowly add 
the milk (13 cups) stirring all the 
time. Return to stove and bring to 
the boil stirring all the time. Add 
the cheese, mustard and cream. Sim- 
mer for 5 minutes, add the egg yolk 
which has been mixed with the i 
tablespoon milk. Pour over eggs, 
sprinkle with a little more cheese, dot 
with butter, and place under grill to 
brown. 


Your Ingredients cost less at CHECKERS. 


KICHEL 


3 eggs 

1 tablespoon Epic Oil 

+ teaspoon salt 
Snowflake Flour 


Method: Beat yolk whites separately, 
then fold yellow into whites. Add salt, 
oil and flour to good rolling consis- 
tancy. Beat well after adding oil. Beat 
in flour to form light dough. Roll out 
thinly and cut into desired shape and 
place on oiled tray. Prick and sprinkle 
with sugar. Bake at 450 degrees till 
done. 


ITALIAN TOMATO SAUCE 


3 Ib. to 4 th. very ripe red 
tomatoes or | large tin 
peeled tomatoes 


2 medium onions 

i cup chopped celery 
leaves 
Epic Oil 

1 large or 2 small cloves 
garlic 
Orieganum 
Mixed herbs 

+ cup red wine 

1 tin tomato puree (15 oz.) 
Salt and pepper 

i teaspoon sugar 


1 Ib. steak mince 226g 

1 small onion 

1 small clove garlic 
Salt and pepper 


Italian Tomato sauce 
(about | cup) 


Epic Ой 


BRANDY SAUCE 


This is the basic sauce for spaghetti 
and many other Italian dishes, and 
can be used to make plain dishes into 
party fayre. 


Method: In 2 tablespoons oil, sauté 
chopped onion and garlic until soft. 
Add herbs and seasoning. Add celery 
and cook until vegetables start to 
colour. Add chopped up skinned 
tomatoes and allow to cook 2-3 
minutes. Add wine and tomato puree 
and sugar. Cover and allow to simmer 
for two hours stirring occasionally. 
This is a fairly thick sauce, but if you 
feel it has cooked away too much, add 
a little water. Can be stored in fridge 
in a jar for two weeks. 


Bolognaise Sauce: In 2 tablespoons oil 
sauté chopped onion and garlic until 
golden. Add mince meat and on 
medium heat stir until meat is 
browned. Season with salt and pepper. 
Add tomato sauce. If a thinner sauce 
is required, add more Italian tomato 
sauce. 


Method: In small heavy saucepan over low heat melt one cup of 
sugar with half a cup of water. Boil rapidly for five minutes. 
Allow to cool slightly and add 2 oz, butter and brandy to taste. 


(Approx. ł cup). 
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Your Ingredients cost less at CHECKERS. 
CHOCOLATE FUDGE SAUCE 


1 large can undiluted 
evaporated milk 


2 cups sugar 
2 tablespoons cocoa 


AVONNAISE 


1 medium avocado pear 
2 tablespoons lemon juice 
{ cup salad oil 
1 slice of onion finely 
chopped 
1 teaspoon salt 
Dash of pepper 


| tablespoon minced 
parsley 

tablespoon chopped 
capers 


Optional: 
1 teaspoon finely chopped 
red pepper 


| tablespoon chopped 
hard boiled egg 


CREME PATISSIERE 


Method: Bring above to boil over 
medium heat and cook for 3 minutes, 
stirring vigorously. Remove from heat 
and add 1 teaspoon vanilla and a pinch 
of salt. Beat with a wooden spoon for 
1-2 minutes. Serve hot over ice-cream, 
or cold over puddings. Keep in jar 
refrigerated. 


Method: Peel avocado and slice into 
Ball’s jar. Add lemon juice, oil, salt, 
pepper and onion. Screw lid on tightly 
and shake vigorously or puree in a 
blender. Use with fish. 


Method: Fold above into 3 to 3 cups 
mayonnaise. Add 1 teaspoon tarragon 
vinegar. 


Method: In heavy saucepan combine 2 tablespoons flour, 4 cup 
sugar, pinch salt. Stir in 1 cup milk until smooth. Cook over 
medium heat stirring all the time until thick. Simmer five 
minutes. Stir a little of the hot mixture onto 3 egg yolks. Returr 
to saucepan stirring. Return to low heat and add one tablespoon 
butter and heat until thick. Do not boil. Add 1 teaspoon vanilla 
or flavour with rum, kirsh or cointreau. Cover until cool. 
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Your Ingredients cost less at CHECKERS. 
SALAD DRESSING 


I pint mayonnaise Method: Put mayonnaise in a dish. 
4 pint cream Add cream, onion, garlic, celery, salt, 
1 large chopped onion sugar, lemon juice and stir. Add a 
I clove crushed garlic little vinegar if necessary. The dress- 
Little finely chopped ing must be kept in a Ball's jar in 
parsley freezer until salad is ready to be put 
Ce E or 2 lemons on the table, when a few spoonfuls can 


be scooped out (it should be hard like 
ice-cream) and tossed or allowed to 
melt over salad. This salad dressin 
keeps well. 


Dash of celery salt 
Dash pepper 


White vinegar to thin 
down 


Little sugar (to taste) 


CABBAGE DRESSING 


Method: Combine one egg beaten with one heaped tablespoon 
sugar, one teaspoon each of dry mustard and salt and 2 teaspoon 
black pepper and beat mixture until it is well blended. Add 3 
tablespoons Cider Vinegar and one tablespoon butter and cook 
the mixture in the top of a double boiler over simmering water, 
stirring constantly until it thickens. Do not overcook or it will 
curdle. Chill the mixture and add two tablespoons of cream, or 
more if desired. Toss dressing with finely sliced cabbage. 


HOT HONEY AND VAN DER HUM SAUCE 


2 tablespoons honey Method: Heat above in double boiler 
$ cup Уап der Hum until very hot. Serve over ice-cream. 


COCONUT PEAK CANDIES 


4 cup butter Method: .In a saucepan, slowly heat 

2 cups sifted icing sugar butter until golden, gradually stir in 

4 cup light cream sugar, cream and coconut. Drop by 

3 cups flaked coconut teaspoonfuls, onto waxed paper; cool, 

6 от. semi-sweet chocolate then shape into peaks. Refrigerate. 
pieces Over hot, not boiling, water melt 

2 teaspoons vegetable chocolate with shortening until 
shortening 


smooth. Dip bottom of each coconut 
peak into chocolate; let firm up on 
wire rack, covered with waxed paper. 
Makes about 2 dozen. 
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GRATIN DAUPHINOIS 


21Ь. (Tkg) potatoes 
1 pint (500m!) milk 
Salt and freshly ground 


4 tablespoons butter 
} pint (250ml) craam 
8 tablespoons grated 


3 tablespoons grated 
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Your Ingredients cost less at CHECKERS. 


Pepper 


Gruyere 


Parmesan 


Method: Preheat oven to moderate 
375°Е (190°C). 

Peel and slice potatoes thinly into a 
bowl of cold water. Soak for a few 
minutes; then drain slices thoroughly 
and arrange in a 5 cup gratin dish. 
Pour over milk; season to taste with 
salt and freshly ground pepper. Bake 
for 20 to 30 minutes, or until potatoes 
are half-cooked. Remove from oven 
and reduce temperature to 325°F 
(160°C). 

Drain potatoes. Rinse and dry gratin 
dish, and grease it with 2 tablespoons 
butter. Lay potato slices in buttered 
dish. Pour over cream; sprinkle with 
grated cheeses and dot with remaining 
butter. 

Return to the oven for a further 30 
minutes, or until potatoes are tender, 
with a bubbling, golden crust. (Cover 
dish with foil if they brown too quick- 
ly.) 

Serve very hot. 
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ANONYMOUS 
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CONVERSION TABLE 


lox 


14g 


28g 


56g 


85g 


113g 


141g 


170g 


198g 


226g 


255g 


283g 


311g 


340g 


368g 


396g 


425g 


453g 
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ORDER FORM 


To: 
The Secretary, 
Glendale, 
P.O. Box 40, 
Bergvliet, Cape. 
7864. 


{ enclose herewith Cheque/Postal Order to cover 


COST Of... copy/copies of your book, at R3.00 per 
COBY рд cen to cover cost of packing апа 


postage at 25cents per copy. 
(Country cheques must include exchange.) 


ADDENDUM 


Please note the admendments to the following recipes:— 


RESSI BESSI (Venetian Speciality) 
| Cup rice 
PARTY CHEESE RING 
| tablespoon onion (chopped) 
STUFFED SOLE WITH ANCHOVIES 
Bouquet of herbs comprising the following:— 
1 Sprig Celery 
1 Sprig Parsley 
} teaspoon Thyme 
| Bay Leaf 
POISSONS AU GRATEN 
Butter 
STEAK CACCIOTORE 
4 teaspoon Orogarno 
EGG MOUSSE 
1 Sashet Orly Whip 
MAPLE HI—LIGHT FUDGE CAKE 
Add 3 eggs 
X cup milk 
1 teaspoon vanilla 
Beat a further 14 minutes 
EGGS A' LA PROVENCAL 


Should read 
2 tablespoons mock chicken fat 


по more 
tasteless 
takeaways 


CAPTAIN DOREGO FAST FRY FISH 


Are salted (to dehydrate) seasoned (to taste) mari- 

nated (to flavour) deep fried (to a golden brown) 

and served with Chips in Captain Dorego Diner's 
Box ready to go 


FAST FRY HAKE 
FAST FRY CHEESE DIP HAKE 
FAST FRY KINGKLIP 
FAST FRY SLIP SOLES 
FAST FRY SNOEK 


CAPTAIN 


Observatory, 323 Main Road: Phone: 55-1776/55-8835 
Kensington Shopping Centre: Phone: 51-8796 
Paarden Eiland, Section Street: Phone : 51-7562 

Parow Industria, Industria Ring Road. 
Stikland, Thermo St., Triangle 


